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Facts about the 
most amazing 
floor covering 
available in Australia 



See the gay, bright 
new patterns •* 
and colours! Vi* 

perfict fir every room in the house! 



#THE NAME IS "ROiSSELLA" 

Thous^Lls and thousands of 
homelovers in ihii country have 
chosen "Roisella", and for very 
sound Teaao^fr. IVi^aut doublr 
it's file world'j most tersatile, 
CDsy-ielt baio plaatii: flcfor cover- 
ing. Carpet-like designs and col- 
ours make "KosseLla" idca.1 for 
every woaca in tlie house. 

#SOFT AND SILENT 

Be^lut^ "Rubella" has a uiticjuc, 
specially selected felt bsic, it is 
soft and resilient. It cuahtons 
your ever)' sicjj, giving you excel- 
lent soundproofing and comfort. 
And it's perfect for children's 
rooms, Ujo- "Rossella " is the cosi- 
est of all tioor coverings. 

* NEVER NEEDS POUSHINC 
"Hosselta'' is rich with, through 
and through colnur, sealed under 
gl<jssy, super tough plastic, there's 
no need for scrubbing and polish- 
ing, just a wipe over with ii damp 
cloth brin^ it ujj like new Saves 
you hour* of work. 

■M- EXTRA LONG-WEARITJC 

"Rossellu" is made up of a cough 
layer tif practically indestructible 
plastic, bonded to a felt base. Il 
will not scratch or crack, and is 
tlip-pn>o(. "RosscUa" outwears 
mou other floor cover ingi. 



*HUGE RANGE OF 
COLOURS AND PATTERNS 

Now in your store are the new 
pstteiTii jusi released. See ths;- 
new, gay "Calypso" design. ijii>H 
five gtoriotis shades ol yellow, 
red, green, gold and pink. There 
are over 22 (iilfcrem decorator 
coloiiri and patterns to chctose 
from, 

% COSTS NO MORE 

"RosseUa" costs lio more than A- 
grade 3in», yei it wears for years 
and yea:rs. Sharp heels and furni- 
(ure leave nci permanent marks, 
ihey Jusi "walk out". Saves you 
hours in cleaning time, yet "Ros- 
seUa" always look; ss bri^t as a 
new pin. 

*EASY TO LAY 

"Rosselb" is available in full 51" 
width . Completely flexible, it can 
be laid jusl like ordinary wool 
carpeiirig, over any surface, even 
down itiirs. And "Rossdla" b^ds 
sharply -without cmcking. 

JJt WHERE TO BUy 
■'ROSSELLA' 

"Rosselia" is available frtwn prac- 
tically all furniture atores. If you 
should ha.ve any difficulty, write 
far the name and address of 
your nearest store, and for a free ^ 
colour leaflet too. 4. 



AVUATl iMS\ST ON &MAtMHJtett WOtU-MMOtfS 



HASTIC FLOOR COVEKING 
with the cosy-falt bate 



y linn ■ MTM immiD / 

Sole Australtan Agents: E, J, HURT PTY. LTO. 

i 1 0-420 Suiset Strett. Sydncji, N.S.W. ^* Hflgstlt^^ 




Etcad Officii la Cul!CK>f n 3L. Sl-iiiT Uuin: B« UUWW, O P □ 

BM use?, O-P.O, 
BriMiuu: II Elubilta BI . BHalltoii utnri: BM HSr. O.r O. 
■ drllldci UUt HlUlu 61. KdtldUr. tfttcn: Bai 3HA. OF.O 



TuiudIa: LjUM t» Br4li«r mfi&s*^ 



MAT 1. 1963 



Viil, », No. « 



CONTENTS 



itrgnlirul Rouii 

Ttir Wbulr Trutli ami Nolhliic Bat (pvt 
Ciii-tAr Virl Fuhleuu 

Th( H'uforhirir «f Betof Oul-af-Datf , 

Bertrand RMUtnii 
Urap Bad immmU part I), Moi-gor tVpntlB 
Uvtnir DoU, Nar«h Smsridg^ . . 
A. Tinif To Br Bom, 5iuaj« Larutfvir 

Ptnft S«iu(^ Seuy Kxp • 

FjlahioD FrcK-ks . . 

Fji«h[(Mi P«tlcriiB 

Social 

Lclirr Bax. Huh CiiiiapboiJ ^ 
It Sc^DU To ,Ve, Darmhy Drma 

Vawib Repdrting . i„ . 

Sun 



10, 11 

15 
26, 27 



19 
90,31 

. 3n 



S5 
64 
71 



IZ, 13 
14 
17 
3S 
69 
Tl 



* Borne atid Familir 

Readn'i Slor^: Ksja)- Vaar Babr 4:1 
Al Honv Hiffc Margaret Sy4n^.f 

[lame ^nu, Prike Rrripcs, Conectoni^ Cornvr 44 

Gm-dcnin J "ttoot 45, 47 

LiTinf On To|> Of The World 48, i9 

Be Yonr Own ISandrnuui .54 

THE WEEKLY ROUND 

# As one of the characters in Margot 
IVeviUe'§ newest serial, "Drop Dead" 
(it begins in thie iesue on pagea 30-31) , 
literally does drop to his death, ihe title 
in most appropriate . . , but ia also 
a departure from tradition for the 
popular Australian autlior. 



ALL the titks of her 
other mystery novels 
have included the word 
"murder."'! 

"BttI IVe become rather 
hortrd vjiK that," Margot 
NevlMt- icild us, "and decided 
a clianfsc w!is arcdwJ. 

"My piibtshers, Geoffrey 
Bios, wt rr Jdrlighied uiili 
it. VVe feel H i% quite an ici- 
trmatianal ILani; CKpre^ion 
and it ■!■ rather eitpretsive." 

IncidcntiiSiy, "Drop Dead" 
ii Ihe IStb aovt\ by MargijJ 
Neville and the I5lh to 
nppenr in ^he Aiutralian 
Wnmen'i Hfeeklj. 

Miny of fticr tiUei havf 
befn iransiated and ode of 
her biggest ^rketa is West- 
cm GermiiriF, where more 
ihnn h»tl * -million ^Ea^got 
Nfville myaieries have been 
sold. 

*Thc Weil .Germans, ap- 
porenll)', are mtst Attjached 
to Gmgan and Manniiig 
(her hfirnes)," ihe said. 

* * * 
QNE of the hfirld'f most 
eminent philosophers, 
the rainoiu RrrErand Rut- 
sell, wrote our moil iitiiixiuil 
ilwn sioty, "The MisFDriuue 



Oar Cover- 

• Exquisiic ma m 
R4isa BonrlKjfiiaiia, Sou- 
venir de la Malmauoo, 
al Mr. W. Friu's Dur* 
serf, Cruisley, Cunp- 
belltown. N.S.W. Mr. 
Price ipcciaturi ja old- 
IsuluDDcd roKS. Thii 
partieuUr variety is a 
eliinbcr. Picture by staE 
phoiDgripber Roo Bcrg. 

• Sec "30 Beaniifnl 
Roses," oa paps 10, It. 



of Being Out-of-Date," 
which begins on page 29. 

Aa an outspoken miisider 
(or nuclear ditarmuneni be 
bill in this brilliant ctory 
•ufgeited how pescc and 
happinns could be idurvcd 
for the wnt\d if the Zaat 
and West eamc to anucabte 
terms. 

Whether one a|[rea or not 
with B«rlraiid RusjeU's 
theory it rertainlf inakts 
fasrinatiiii; reading. 

The story is taken from 
the philoHiphcr't reiTni 
rolleclion of ihDri stories, 
"Fact and Fiction." 



with a 

STUFFY 
COLD 

take reliabfe 

Bethal 

TABLETS 




Beflial 

lABlETS 



haw built their reputa- 
tJan over many years as 
the tried snd ptov^ v^Ajr 
of Eetttng fast relit"-! ttam 
Heart ColUs. BCthal acts 
simpiy and to the point 
. . , fhey bri>3k up heavy 
congestion sod bring bach 
e-a-5./ breathing, FdIIdw 
the Itsad cjF thnnklul thou 
sartds whu have KQinud 
quick Bethal rflliol. Get 
BeUial Tibleb (rum your 
famUy chemist today . , . 
2/S. Sf3 or 19/S. 
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Abbe^ bells ring out f 




•furi 



ll 



By 

Helen Cathcart, 
the Queen** biographer 

# Britaiu^s best beltrin^ers 
will climb 164 sleps al Weal- 
niiniter Abbey — - on finpty 
slomachtii — to rin^ out a 
wondt-rful ihre^hour wed- 
ding pe^l lor Princess Alex 
and Mr. Aitfrue Ogilvy. 

THEY'LL ring 4OO0 thanges on the 
Abbeys eight bells — in fact the 
belliinpng is one of the mtM 
important jolw on Royal weddiiig 
day, April 24. 

Bui why ih<* empty Nloinnchs^ 
Hif truth is thai gijod lii-llriii|ijing, n'hich 
U a very dncreetic job, can^l bf done 
at) Full Mnmflchs. Thi-rf just Wouldn't 
br the musifal rwult. 

So an early tsutKtantidll tfO hss hecn 

Two of ihr Abbi-y bells are so old thnt 
th^y wet* run^ tu wnm I^tigbnd nl thf 
Spsti^bh Arnia<fa in 1,SBS, 

Thr piTttieiit prcparalinnt, from the rotx- 
pclal coalctti (d the gleaming hamcsi on 
the Royal cQJi:h horses, have l«cn nude fbr 
ihc wedfiiltg, 

'riMiiijili alivays kept in first-fbss condi- 
lliin. all till' Royal citfriages hma heirn 
icmpult>Llily uvrrfianled- 

TIm hiimEssTrleWirr wnrkpd M his 
Tathirr aiid jifandfathcr belorc him, rhtjcii- 
ing oiT the m tliflrrfrji leaihrr piirts of a 
juroesa as he dealt with larh: "Ifeadpiecir, 
tacfpirrf. winker nays, winkers, noaftiand, 
brrnvband, bnriLSi-collar , , " 

Since fh«?re were ieven setj of bx- 
hfltsc ha runs tn do, 1 580 piec« in all, hi* 
task was no llj^ht tmt^. 

Two new Oeicland Bay horscj ivere 
ip«einUy trained lor the Wedding — prjitnw- 
phoiit reconii ai^ciiSiiinied Arm lo the sud- 
den Erftsh of organ music, flagA and liannerrt 
were waved near them lo Ir^iti thriu agaiiist 
•hyiui^, and to get thim u*k1 to shrill 
crnittif Ihry vven- hiltixl near sfhools a* 
the ehildten 'caniii out. 

Queen's approval 

Inside thi" Alilwy, i^uejls with snnnilive 
nosfii may .miff a little— for even tile Ahhry 
tneeiue can't entirely bide tlve odor of gal' 
Inn* of in«»tliylattr4 -spirit used to remove 
the srime o( 7fl(l yean from the ctraniy 
den sionr a! the tiiiilding. 

For the wedeting roraes in tht middle 
of the AUicy's gms fare-liit, a tntllion- 
p^jLiiid srhriiif slotted sniin- tim<' ajjcj. 

Somf of [he delicate stonework lum to 
he sirapti] with a niror — and an old- 
fiuhinncd frul'thrnat lias been preved lrts«. 

'Ihe Qiteen ntnde-,ill ihe ntmwy for- 
mal ;»n!ientA to thr rnarriugp before she left 
on her Australian ttiuf. 

TJiik was iieL-ftsary. beeausi* Alexandra 
is b<5und Ijy ihr provLsions of the '^R.M^^." 
SlS membrrtt of thr Risyal family i:all iht. 
Royal MarriAgrs Ait. 

tl her inteiided nmrrin|p: to a eoinnicmer 
biui incunt'il thr disapprnv.il of Farll»- 
mcnr— whirh happily, of course, il diijn'i — 
a wcdfUng would have bei;ii woid. 

• Bridal pair Frince.st Alex nnd 
Hr. Angiii Ogilw attend Ih^ 
Royal FUm Performmira of 1963 
(K ihe Odeon Tkeatrti, Londint. 
The film ^^Sammy Ooing 

South," ttarrinft EdKord G. Koti' 
imon. The Quean Mother, Prin- 
cetM Margaret, and Lord .Snowifon 
the vihvr "Royal*" prettnL 
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cotton buds 




Now wth NBW 
SAFE-STEMS^ 

that bend when 
they should f 




For Baby Care Uvu 

Juhfuon'r. Ci^llrih 
VKitb new Sflte-Stenriis fojf 
haby'k vvss,. for no^c. Tof 
cars -= hy^ientcL rciii.ly li> 
Uic- m.idtf ^pcciuEf;^ icit 

For C(>sfTietic U^e — llt-i- 

with rrc* Siilc-Stcm^ to 
jpply mukivuFi cjiiily 

For First Aid — t'sc 

with nuw Stjfe-Sleni.'^ ftvr 
cJcjinsing imiJI hurts. 



Cotton Buds with NEW 
SAFE-STEMS 

Stiff Srrmi btnU iicnily . 
"■piVc' undcf prcAvurij . tfuyrd 
usninu hurTx. Safe c^en for itte 
mi^1 ir^ficiiili: L'leiinHing ne«^i^. 



REQISTCRED TRAa^ MARK 




f II nm, I 



j A SUBSCRIPTION TO 

WOMEN'S WEEKLY 



1 '/ifi 



l*/7/- 
t 4/11 :< 



THi IDiAL 6tfrt 



Sluggish 
Liver? 

1^1 "off mlaur," crftiillTi UaLlmi 
Vlth mi ftppntrtp? Ydlir flcitkni- 
u p lyaLcxn rinMli t- gsn tlr 

Unr [■KailVff lUlJj. h*Tp Imtw- 

■luKVlil] dIgrMKiU. hp]^ JOTi 
rnjoj- "'reitLiiB*"" iir*]in- = 

wlm tirlrthi.'-f ijj'^B and tlf rpr 

bnfihil AE n-lL cht^miBLA and 



The AusTHAi-iAW WftM^w's Wii 



Mink and diamond 

But Alex and Angus had 
wanted "family only" 



rpHE wed din^ cI 
J- Princess Alexandra to 
Angus Ogilvy has revived 
all ihc splrndor of a 

Not fintP [he bridf's 
mcitlli^l, Pjinccn Marina, v,-sii 
mai-ritd in W'rtmiin^ii?r 
ALJjpy havf many Ruyal 
health gaitirrcxl far a wtd-^ 
ding- 

Thrt PfSnceia^ who hiad 
wi'TTily hoprd for a quirC 
M'eLldmjj, iS: Katirt^ juS'L die 
oppojitc. 

When AJcx^ndra and 

raniilv Cifcmony "with a 
party /or our frirn^d?," tht 
Qwecit «>'mpath tsed. nod 
pronii«7f{ to frive a diince. be- 
foFc liic wpdding at WintliHjr 

h was Prtncc&a Majina 
who m^tcd on i fuJl-Ksle, 
no-ex pcQK gifFjur. 

*'Vnu hai'ff Royal n^lativ^ 
ihrintiijihuui Eiuopr and 
fri^ds all avi^r (ht: world,'' 
ihii remind^i her daughter. 
"I txnnol disap]H?ini ihffjn." 

So ike Qitcm\i^ d-ancr Jll 
Wbidsyr Cafl-i'lc brCintie tta 
mnat glinmnj; hall ^i/ iJu< 
rcTiiuryL 

Chjiinbff v.'a» rrfiiihintird 



Taf ihr accoskm, and two (oni 
of carppif not diiUirbfd sinrc 

rctllrd back 50 thru ;^irst> 
rauld da itcc Ijrti i-a Lh (he 
I'ltormodE ^fi!:-lit rHondt^Uprg. 

TpU- viiiun t-a nn- lan ha vf 
hTn in»[aKi?d in Westmiiuitcr 
Abbey, Jind nt St, JamnV 
J'^lai-f" thr nillgrtlTli'mt 

f Attic ixcti brnu^jt out 

or thr weddani^ h]rv:ikfa3t in 
The onirtic fiiaif rnonu. 

Wlicii lHp invitatimiA w™t 
rrtit, nobuHly wa^ Jorgorirn. 
rn>m (he Print™' Greek 
rtlaiiuni to Madcniaivllf 
Ci'lifl. wh« txirrtniii'^fl het 
hDnt^ymaoii hatti; hmn ike 
rHjblE* S4:>uttbh rrlanvfs of 
Ihr hTidi?;yrrK5}n tt» Mt. Jack 
Kej|ly» thr AuJHraliiin iramo 

tion helped make her hrst 
oFfirial miir ahroud p fim^oth 

The invitarimns cuiucd ex- 
riiemnor tKruughciut fhe 
pJilaiV4 af Eiirijp^ aji kifi^j 
queenii and prinee^sn prt!- 
pared for 1 roj^al reunion. 

I met 20']r'C!Dr-o!d P^rmctss 
Irene of Gretce in fomuricr 
J can Dpiiri' Alh-PBis Aalon^ 
whcrir her drc^-u:! ft>r the- 
wHlding nnd the dance 9( 
Windsnr Castle wrrn made. 

"Ir U 3,11 \w rmititipj im't 



By /<NiVE lAATHESON, of our London ttafj 




1 wundcr whn will be 
nest to ms^rryV' f^W said. 

PrincL^s Ir?iic and PrincOsS 
Ali^xandra sri!' couiiit^, and 
both were brjdesrrwjds when 
froK^'s iunrr-r, Pruiitss 
Saphin^ married Priuec Juan 
Unilo* of Spa h 

" W c hiid such a Ji^n ppy 
timt* at thai wydding," Priii- 
rcis Irene .^aid. '*flui although 
wr tiKHi^ht PrincciK Akn' 
aiidra m^isi be fallinj; In 
iovp, ron-r of u* suspectrd 

'Vsho it WEIL^ 

AlrKflndma wrdding has; 
givpn CrouTi Priiif e Con?tan- 
tiriL- of Grm-c an oppOT- 
tunity fcii ri reunion with 
hisi young Aiuiccc, Frincc-ii^ 
Anne Marie of Dennurk, 

Princirss Annf* MnrjF, whn 
ii aluu relnied to Alrxandnii, 
U ill L^Hidun fnr the wed- 
ding. 

"Thpy have mj tittle oppor- 
tunity of w«ring earh oiiier," 
said the Grand M6r^l|^1l uf 
thr Grcfk C^uri, Mr. D. 
I J vidis^ who acf^m pa n i pd 
Queen Flf^dprika and the 
Gij?*k foyAi i!ntouffigc to 
London, whrrf thty or stiy- 
ing At Clafidges. 

Jriin Dones deiignrd ft 
wh i tp orgajurji di^, enj' 
broidered kll over with a 
Creek key piitiem in [jold 
tiiTTJid» fur Frinress Irfiiiie to 
wt-ar in ilir prc-wt-ddiii^ baJI, 
Ltnd a pfiiii-grey Crycian- 
cTr;if)L-d thifftm drea Tor 
Queen Krcdcrika. 

lie had in mktd his conn- 
tr>"'!( Colfirji wtipn he desij^nfd 
chifFun cticl tail drcpjM in 
hhint and yelIo>irs 

P^iJlce^■s Sophia, who xwiW 
liv'ci with \wr hosband in 
Madrid, houidit her clntln^ 
itir fhc wfcfdinjii ftxitji Spaii- 
ah. roLitiirif'r Biileiiciaga. 

With Princp Juatt Carlos 
*hc has Joined her family at 
Claridgeivj where King Olaf 
nnd Prinre Hamld of Nfir- 
way — morr Ruyal rdntives 
of Alexandra — iir^ also 
ita.ying, 

Prinress Marina iruRn:^! 
on abwlutr rerrcry for thi? 
triAgn ific«nt gown^ and 
3>wp|« 5ht and her dflughier 
will wear. 

John Cavan^^h, who dc- 



£i{^i>d thr hridaJ g^nvii'n ^and 
vr\\ been invited to the 
Ahbny nniniiuny, <u lus 
Mttdanii* V'emier, whf.« triad v 
rhe Prin^'t'S^' tioL^KJeau hall 
for ht?r honpyniixm in ^cm- 
lapd and abniad- 

Prinrraj; Alrxiiiidra, who 
until mm- \\a.f, h^d lit£!e im- 
purtDot jrtvellfjy^ Lis' been. 
sJiowurcd wiiii AiHie fAniilv 
jcwcU and necfclncw, danu* 

rl bt aci'letK f mm \ hi* 
Qu^-cJi liiid her uther Royal 
rrlaiivcMt. 

l*opular, happy-_efi>.Iucky 
A I i:k, f lin e d ublnhcf ' the 
Prinrr'Sj im'ho spLim mijik 
and diAmitndi/' h;^ suddenly 
liLszome J rwiuk-and-dianiiMid 
!?hl. 

UcT wrddin^ gifts include 
a mink cnAt and jadkct a& 
weU -As tbr many hjouseJiuld 
^oods she- listed amonj; the 
diin^ i»bc H'cndd U4e, 

"Aunt Ag,'" i^riutejis Mar- 
ina i aunt, wh4> Mv^ in n 
rottagc tin Alrs's hiotJier'5 
eslatCj Cuppi'n.*, in BuLk.litt{- 
hamsnire, did not hidr: her 
« 1 1 i;ri,w that th f! P rmf rss 
in Alleged to kei'p h^-j- weiU 
thug gbwfi ajid trriujLs^iiu sl 

*"Ti'5 not lite Alpic^iiidrfl tf> 
be va guarded," ihe said. 

A ^i'lldt'ii^c in a Loirdoa 
salon ijiicrc wvrrlieard Prin- 
i:rts Marina raiifl(jriiiicf her 
daughipr 1(1 Iw rjrpful what 
■hr said alxiut hcrr clnliiei, 

''But yrju kumi' Vm not 4 
careful person, Miipptni)," 
uas AltrxariElra'^ rtrply. 

"Then you hiqiiI li'im lo 
bp." licr inutliifr ^ilmdiLiihrd. 

Alex did murh of her 
trouMii^iitJ shupjiiDg jn and 
*>U1 of departmi^nt stores, 
parking hrr Mini-MiiHir on 
ihu mrtprs and E^mtrri^in^ 
iriuniph^ni v,''nh umcliinei 

dtossd in carriPr-hBgi. 

Her lrou«caii is quite 
lar^e, but ibai is huw Alei 
likra 10 drns — pipnty nF iiH 
Pitpr-juiw dotbrjs whicb slje 
WMI1 jujt a irvi limes. 

Slic^puiR tor thr Srnttisli 
putt al h^T hOTipy^noori^ 
Alra's fiilurr ntolhrr-in- 
bw loot hrr tfi an eirtusivir 
hnniiknit ihnp in Ijinrfon, 



ALEX and Angiu 
wfnt chopping to- 
gether in Kentinglojt 
(aboee) for ktiuiti- 
hold gimdt fat their 
home at Riekmond, 



RICBTt Thf coBfif^ 

Palace aftfr diMcuM*- 
i n g arrangf^mentM 
for their Abhey wed' 
ding teith the Queen. 




I 
1 



-Mav I, i 
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wedding 




NO SERMON AT ABBEY 



# N«ittier AIeK nor Angus wanted a 
•ermoii at their niorriage. Rev. H. Lorimer 
Reel will nud (he Ffrtt Epritl« bt SK Paul 
to (he CoHnthitinSf Chopter 13, 

Reedins fram the Aurhori^ed Versjon ot 
«ne of the wedding reheanaH, Mr. kc^m 
•aid: "We thall hare this wonderful word 
'charity' and not tis^ the R«rii«d Venion^ 
which toy ft 'lov«'," 

Tlie chapter reads: 

Though t Sp^k wHh the tun^uvj of ramn cJid of an^ih, 
<ond have Aat choi-itif, I am ibecome fU tcundmg bnss. ot 
d tmkifng rfmbaL 

And thovgii I We tAe gift of frrapfreqr, omd undmtand 
>a|J! m^tDrfcs^ ond >a^/ IrnawJ'fvfge; and thovspii / frdv« aJ/ 
jFtfjt&j «> (Aot / covift ffTTHir^ piouAfcrins, and hatt not 

And ihonrgh I btstow vil mf goci/s fo fHd thr poor. 
and tfNsu^A / ^trc mf bodf to be bowrmd, ond hav^ nof 
Charrtf, it pfofitrth me ndhirtg. 

CAfi-f/tr ttfffertlh iong, and ii Jti'mir, choritf taviMh ircri; 
eh0ritY vonnteih not ititH^ is nol puUm^ up. 

Doth aot behave itself aniwrntf^ sivifelh a^t her owfi^ 
h ft^t MSiiy pi^volred, thinksih no e>rU: 

Itrjifk^ttt not in iniqu^^ bvl rcjioire(ft hr ihc truth; 

Btwtifi all thingi, b^ilivreth nH tifingt, hopeth ott 
thinft^ enduiwth oil things. 

Chufitf never ftiifHh. but ^hift 1h*fe be pritphmcTM, 
lJ^r sholt fail; whether ihvre be fonjrm^, ihsY ihafl 
CHfa; nkethet (h#ffl fcncnvfod'gti it simif v^oniih atrof. 

For we kiK)w in p*trt, ojiJ we prophtff in part. 

§ut yfhen fhct wlit'cfr it jHrfect if Cfune, than thot which 
it ia ihoU bt dont dvcrjc. 

Whtn I vett a ichild, t ipakt m o zhiid, i understood 
et 0 child^ I ihtyjght as a zhitd: but when I becamn a 
mon, t put fiWvY ^hitdith lArngi. 

FtfF now wt iee tbr^tigh o ghss, c^cnkfif; but then face 
to iac^; m>v t Jkmnr ia .^srt; but th-tn ihalt i know evM 
as cisa i ixn knnmf*. 

And low <shidt^h i^'riht hopm^ cAerrtyj thqs? ihrtit; hat 



glamorous beoiifefl knir%v^'ar 
(o inadc-to-OJdiT sporiy 
tailriTcd mils, 
AJeundra ordrrcd si 

gteca - and - salTrou shsiiDlung 
Ljjiing tu m^tch thi? nver- 

Lady QgiIVy al»[f had h<eT 
future Royal daughier-in-ljiw 
mfiuuied for a soh handknii 
aiirath with a silver llimad 
iTjjicikip through \i for aftcr- 
liv'c oi:ca!EinnSf and cvci] Lhe 
biiliionabtr Princess Marin;i 
succumbed and ordered a 
navy-and'WhJlF cardigan iiuri 
foi h»^f own spring wardr<i*>f!- 

I learned frf^m one of 
Family [hat Alexandra'^ ilizn 
figure for her wedding day 
It thf^ r^uh tfLrEfui can- 
rrol. 

She i^H? could not 

ittcp ID a rif^d did ihrough 
4tJ die pri^-wffdding; ptarti-cis^ 
do she decidrd (a eat spar- 



mgly and dnnk cmty 

flibfrry or rniitiitu juice m- 

iiLcad cl ir(icktiiil&- 

Ai home 5hf drank lemon 
u'd rcr instead of tC-d or 
colT«^, atid tCHik £Uf:ch»nnr 
instead of i^iigar. 

Thr bridrfln^aids, led hy 
PrinccM Aniir, ai 12 a 
"vcicr^m** of many wcddini^s, 
have had ihret rehearsals al 
the Ahljey, 

Fanfare 

The Queen's daughter, 
ntltiteably T'-ilIrr :ind more 
skndcT, helprd Jraifi the 
o I h r r mcmbftfii of thi: 
iTclifiUC, D o u n e OgHvy, 
Emma Tennant, Gfrorglnn 
Butter, and Archdui:heii:i 
Eluab«rh of AiLiCria. 

They will wiier ihr Ahbey 
10 a tntmpcl fanfare com- 
pcwed by Sir Arthur Bliss, 
Maflter of thr Queen's 
Musirk, and ^^Ik slowly up 
rh^ auile to ibc nngrng >&f 




CECSL REATOPh took thin porlrMt of Pr^ncm Alftxamlta ^mtA the Hon. AnguM Ogiivy 
shortly before their wedding dety. hon^moon in Scoltand and ^rpttd* 



the hymn "IIolv, Htily. 
Holy:- 

Au^iriiliPii "igiiTiiJit -Sir 
Williuni MrKjcf haa, followed 
tru.diE]on anj fOinposud :i 
spccffil pica- of music for the 
Ri>yiil wedding. 

' At I Ite wedding of th^* 
Prinrrss' parenEs my pri?d-f- 
cffirar, Sir Emrsi Bullnrkf 
forupflfifd a pi«-T whith ran 
lu ahoui i4 pagtTi/' Sir \VU- 
liiim Fiid. 

"My huitiMc- coniribu- 
lion, a setting nf verses from 
P«£i1ni 37, win amonnt to 
hvo ralh-cr smaVi pages." 

Alex ynd her fiance had 
a loii^ consul taticii with Sir 
William, whrt was crjifanist 
a; thp Quefn*? wcddmp and 
Comnaticin and at Prinrrira 
MarRHTf I's wedding. 



Thfy chos* dir hymnf and 
atiLhcmA wiih liim, Lnfltiding 
the WalftiExl Oavips a.nthcm 
"God Re iu My Head.^' 

The .^r^ihbishop nf Cantf r^ 
hur>' at the priviite Rayal 
rphraiml spoke with lhe 
brido aiifl the Duke of Kmt, 
who ^\t*w fmm Hong Kong lo 
give hiv shtvT aWay. 

'^Yours WHS ilhc lapt wed- 
ding Al which i officiated/' 
\i<*. n^niinded the DukcL Dr. 
Ramjitiy, formcily Biahcip ciF 
Ynrli, iMTcamf* Art^hhiahop oF 
Ciititerburv soon after the 
Dnke',1 Hrddlng to Kalherim* 
VVorsTey in York Minster. 

Scots in tswirling Lilts arc 
d«*:<^iding over iht bordeti 
for thr wcddmg fif '^'Ydung 
Ma.'itpr Angus." 

Many nf ihc icnfints from 



Airlir GaMlr will be thrre, 
wearing! the Ogiivy tartan. 

Angus Ogiivy doesn't pre- 
tend to he we^illhy in trrim 
of milliuiiairp tyrdorLs, but, ai 
Prifiec^ Man-oa said with 
■ippntval, "lie is hard-work- 

New life 

An|^ is diimnr oF 5(1 
rompanira (nnc of which 
cJraiu the widdoWA of the 
[toyal palacf^)^ antj Mat 
will iruibc her new lllc anioaj; 
the ajLitojiratir family of the 
Hotise of Airlift. 

In many wayj tht bride 
and gmam are strikiikgly (3if- 
firtyii. AIfx iJtnds ta ilfivc 
her Mini car on the acceltr- 



aiDT an{| brako, whik Angus 
is cKlnrmffly rauttous in hjj 
100 m.p.h, Jaguar. 

While Altx itads little, and 
has so head for fi^ia, iihe 
can out-twist any of her 
friends, An^ps I; a urioul 
busint^^maa, more fond of 
Scottish danfiiig Ihao twiit- 

Both are fond al mtaic ant! 
ptatniing, but whili^ Al« is 
not .tlvt^ys an limi!, Anfrus 
IS a stickler for pLinrtualit)'. 

Alrjc a following thr nir«t 
of all the Royal fsniUy 
traditions by nvarrying a 
Scot. The Queen Mnlher 
H a Srnt, jo h the Duchm 
of Glouf«ti"r, and now 
Priiic<?!cs Alexandra will 
dance a IR^hl^d reel wrar- 
ins! the saih of the Airtia. 



NEXT WEEK 
• Big ideas for 
small gardens 

In color, a four-page gallery of 
small icarilePH throuphruit Australia 
which show how lhe owners" careful 
election of trees RhrubE, and planie 
— coupl«tl tvilh simple lancJiwiiping — 
has given s feeliniS' of spaciousiieM 
to average allolmenlB. 



With each garden is the itfity of how 
the effect mail arhievmL 

ALSO, fur reatlem tuaking their own 
parilcntn^ hvoks. iherr bfc more cul- 
tiul'tuicl-ht^p pages — alHtuI trees, »f all 
nixes, for putltn^ color into plrdeiis. 

# For cooks 

A Hpcrin] aix-pagf! cookery e«<>t)oti hat) 
'■'■Letlprbox for (xraks," in wliicli readerp' 
cooking i]iieriiMii are answered, plii» "What 
Went Wranf; — (low to Pqt Ii Rijiht," a. 
f«aluro tltsl takes a common cooking mit- 
hap. explains wliy, anil tella bow (o salvajic 
the remains. The anmverB are from ow 
Leila Howard Teal Kltelicn. 

For rooiu, loo, is a feature on delicioiu 
— while iruJy ]i>w-hudget — me*k. 



# "Being a Widow'' 

All womm will want to read ifals loncK- 
ing reader's story. A lonely ItuI brave 
woman helpful and heartening advice 

to other widow*, 

% Children's paltern§ 

Seven psUcm* to order for drmtea, 
coals, and ■ two-piece cmubI oalfil for 

girlo aged six lo 12. 

• Winter hand-knits 

Etuiy-to-follovr pattemii — two jomper*, a 
Jacket, and a handhafvacarf-hat act. 
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for perfect pie 



Carnation 




You. too, can be famous for your cream pies - once you'ue discovered tlie secret - 
Milk makes better cream pies because tt's more than twice as rich as ordinary 
creamy-smootti texture for perfect results every time. Delight your family- 

CARNATION BASIC CREAM PtE FIL{.ING 

1 X 3" bBkei pie shell; Vi tmp wgir, 3 rabfe- 
spDons GDrnnour: Vi tBaspoan salt; 1 cup 
watan t iit%% can {t4Vi o;) Carnation Evap- 
crated Mi Ifi; 2 egg yolks; leaspoon vanilla. 

Combine sugar, cornflour, salt arrd water with 
Carnation Wlilk over low heat or ir a dguble 



custard. Cooli 34 rninutes stirring constantly. 
Add vanilla, pour into a cool pie shell. 



boiler. Co5k 12-15 minutes stirring constantly 
until ttiickened. Add a little cooked custard 
rrrxture to egg yolks, mix. pour Into remaining 



MERINGUE TOPPING. 2 eBS Whites; pinch 
salt; 4 iBval tablespoons caster su£gr. 

Whip egg whiles with pirch salt until stiff. 
Gradually beat insLgaruntil rnarlngue is stiff. 
Place or tap of cool pie, sealing meringue to 
edges of pie crjst. Bal<e ir a moderate over 
350° F. 10-12 minutes. 



-Carnation Evaporated Milk. Carnation 
milk, it blends better and gives a rich, 
- servre this deiicioiis cream pie soon. 

VARIATIONS: 

Carnation Chocolate Cream Pie. Add 2 

tabtesjjoons cocoa to basic cream pie filling. 
Use Vi cup sugar Instead of cup. 
Carnation Coconut Craam Pie. Add cup 
shredded coconut to the basic filling. Sptinlde 
meringuewitiiVacupcoconiJtbBforebrDwninB. 
Camalioit Banana CiBam Pie. Slice 3 ripe 
bananas into pie shell. Cover with the basic 
cream pie filling and meringue. 



Ration 



EVlPORtTED^ 

MILK 
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BEVERLEY PROWSE, a former MU* Victoria, ii 29. 



JACK aVLTOfS, tmeidthy English hnprttarto, U 70. 



JACK HYLTON'S WEDDING 



• "I wish I'd known about il sooner," said "Crazy Gang" leader Bud 
Flanagan when he learned of Anstralian Beverley Prowse's wedding to Jack 
HyltDn. *^]'d have ilked to be best man." 



BUT if the "Crazj- 
Gang" tad been in 
on the secret, it's likely 
that the ring would ha%'e 
been stolen, and three 
dderly female impeiwn' 
atOR Would have tumcd 
up as bridcsmaidx. 

It would hivr bwn a sign 
of ^ffertion from thai crazy 
lot, for whom Jack Hjllmi 
was inanajjFr unti( thrir 
farewfit pcrfonBaiKC Iaj( 

ywr. 

But it juu happmed that 
thp l-lyltfins waTiled a quiet 
>*T[jdl[ig imif^tl. 

The thratff^ tradr spends 
ma&t nf iti time bratinj; thp 
hid dnifn — hu\ whrn tlit 
experts wjini Id kc^p some- 
thing undrr thrir hati, they 
know all the trirlt. 

S» when 29-year-a1i! 
Bevtriry, jsodd, acltoj, 
and fonticr Miu Victoria 
bcanly qiinai^ majried 
year-old hnprESaTia Jack 
HylioB, oDt of ibf weallhiet 
and most popular pcofilc 
IB Fjiglufc slnw b mumi i, 
fbf7 wtnc a clear vpcd 
aWad of ikc DewifaoaBdi. 

By thi- limf fmnl-pagt; 
hndlitm liloiaimiiKi in thp 
Eiifliih Presi ihc Iljritcins 
had 1j#cji married in the 
T<Hra Hall at Geneva, with 
only two Friendi thrre »> 
witimwi — LArkhrrd air- 
tr^ft inati Waltrr Clurrir and 
l>i> Auitralian wife, Dauoa. 

from there they Hew to 
^ihttii, Cyprus, aod B^'tRii 
ii^nir iHi; hound* muifhi up 



wiih ihc srcnf, and then \o 
M^rid. 

There, in iht- liairdrcsnn,^ 
saloit of the Hotel Castrllsna 
Hilton, Bcvrfley said 
resignedly, "Weil, wc did get 
srven rJays free. 

"We dnn't even gel a 
TTiral Ltl peace at the 
momcm, hM wc hope it will 
qiiicitn down soon aiid wp 
ean get on v»-ith owr honey- 
mtJon. 

"Wc want In g» to Seville 
f<)r th^ UisAA there, and setf 
sotne more of Spain before 
we go to Nrn' Ynrl: and then 
baf:1c to f'Jiiflajid.'' 

Both Beverley and her 



husband are nid hands at 
Kiiroptin (rjvfl, lint Jack 
iiiil he brcjikiiiB new jfrouiid 
biter this year whi-n they 



By 

CEU4 REy'DERSON 
of t»ur Lotulijn utaff 



plan to go 10 AiiKtinLia Id 
visit Btvcrl^y's par^mU m 
Tnowopmlaa, QiiPonglantL 

JarL Ls alrrndy an old. 
friefid of Bfvcj"lcy''5 brDtlicr, 
Liridrrif whom he met in 
England 13 tnoniKi ago. 



Ai dut (frrii- Jack sn^ 
fkvcticy had kliDwn iiiach 
Olhpt for urarly tlirrr y«an. 
Tht-y innl lliiough jii:)ny 
shared intrmts in sport, and 
partjciilarly in racitijir^ 

Bovcrlt!]^' ha.* alwuys had a 
big circle of fnencls anion^ 
thr AuEbtndkin ciickoturs and 
tennis plnycrs viiJtitkg Kng- 
bnd— Jatk k -j divot ctr nf 
crickci, golf, and fooibAll— 
bu I, likf- M iTiiiny i r re 
pennnjiliticB, he is a nicii]|; 
adfllrt, loo, and startrd hia 
owo stiibic; wmt years ago, 

l^ vfh'K a I hijs inroTmal As- 
cot parties rha[ ihrir frisirf- 




mWLYWKDS Mr. and Mr*. J«ek Hylton. "Ht't am, of lA« moai inter- 
mating in«n Twi ever met," tayt Mra, Hjlton, 



This winter Beverfiiy flew 
home [u tell )i(r parents of 
her planx, a.¥fcinei them to 
keep tht secret. 

^"TTiey did it so well that 
whfii the fimi infjuiries cntne 
through thev prettniled ihey 
didn''t know anylhht^ about 
it," Beverley ■initi 

This is her Erst iraarriagi; 
and Jark's sittind. He has 
Itecri a widower since 1957. 

tircon-eyed, bruwn-hniri^d 
Eleieriey, who ij 5f(. &Jin. 
tall with ie-23-J6 mod«'l 
rneastnements, is vwa yntn 
younger ihnn lier eldest aiep- 
rbild, Jackie, who la,« ytar 
married Irish jocltey Liain 
Werd. 

"Why ihoultl I mind if 
Jack & old enough to be my 
father?" said Brvrrley, 

"Hes one uf tJie mwjft in- 
lerestitis men I've ever met 
in my life, and we've got lu 
many intere^s in fomtnon. 

''I lovi? the ihcalte twea 
more lh;in (iltn.t, though I've 
never played on the stage, 

"liul, aiiyuiy, I dtiri'i waul 
10 Ro lijflt to il prijlcaion- 
ally. I'm very happy lo stay 
in the home liarkground and 
help entertain Jafit's Iriends." 

Jai'k Hyltfjn has rovrred a 
loi of ground ninre he tiarird 
hi-1 prufcsinrul catitr at Ihr 
afie of I J, kuhinj; the piano 
and Aingin^ in a seaside 
pjerrol irimpe in ihr sum- 
mer holiitap. 

He ivcni (HI to he a cun- 
ditctur, comptrwr, tiand^ 
leader, and iiripremrio. 

He v, turn one o( the 
major sharehnldm in En|;- 



LuHt'» South-Wistoni TV 
rhannc! (where the Joan 
Sutlii-riand pr(i)(ranimr wa« 
made), and tuppllei ihmv: 
on eoolract to Iinotliej' major 
TV group, as well as haeit- 
iiig bijf iiage shows in Lori- 
dnti. 

Ourii^ (be trar, when the 
London Philharmoiiie Or- 
ehe^ra wa.4 bomhed out of 
hou»e and home and had 
literally nowfaeir to jo, Mr. 
Hyltun, ((> iheir great sur. 
prise, biK^cd ttere with a 
ennductor, now Sir Malccdm 
Sargent, [or twice-nightly 
loim of the miuie hallL 

Theii progranuncs of 
"r.laislral pop tnujir," 
largely chmsen by Mr. Hyl- 
ton, saved ihiir professional 
hie till they could get on 
iheir feel again. 

There will b* plenty nf 
friendly felebratioat Inr the 
Hyhoni when they get hack 
In Lolldnil. 

Jack liylton haj tnore 
frienib in and out of nhow 
business ihan anyone eoulU 
count, and Beverley looki 
forward to cntenaining 
them. 

^'Jaek ha* just bought 
a lovely flat in Grtnvcnor 
St|iare, which iihauld be 
go<id hrr seeing our friends," 

she *aid, 

'I'hcy al.w have a villa at 
Cap d'Antibci, m the French 
Riviera. 

Both Jark'j daiighlett are 
jjrtiwn-up, hut hii aon, John, 
ii ilill at Khoiil in London, 
and drD}>ped in on ihe 
himeytiiiKinera during hii 
holidayi. 

"I think botli (amiliei ate 
pleami, ' said Beverley, "and 
il Shey'rr m happy a> wc are 
Iheti we ihail all be buab- 
ing." 
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These kiddies are playing the age-old game of 
"Doctor and Patient"; maite-beiievc, of course, 
but wise moctiers endorse the reality behind 
!he "Little Doctor's" prescription. PALADAC 
does indeed pick children up, Its 9 viiamins 
promote healthy growth, stimulate jaded 
appetites, help build healthy bodies able to 



withstand ailments often met in growing up. 
Valuable during convalescence, PALADAC is 
the gocKl health companion children need 
regularly, its Vitamin A iii essential for resis- 
lance to infection. 

Sec that your children enjoy orange-flavoured 
PALADAC vftamtQs just once each day. 
Ask your Family Chemist about Paladac. 



PALADAC 

A I PARKE-DAVtS | PRODUCT 



I 



FOR A HEALTHY. HAPPY CHILDHOOD—COSTS LESS THAN 5d. ADa7 



The AiiramuMT Wo 
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A baby 
for Jackie 



From GEORGE McCANTi, 
in. our New York office 

• The new baby at the White House 
is going to make America's First 
Residence a bigger tourlHt attrac- 
tion than ever. 



ALREADY tbrongs 
gather outside the 
fence each morautg to 

watch fifve^ycar-old Cnroiine 
Keimedy anii htt b'miher, 
Ji>ha, two. playing «ri ihdr 
swingt and in ond-bcnc». 

A m c r i c a ^ 1 li^^-k^K 
xcrrC* out wbfa it wu 

annaimcai Ibit the HrM 
Lady was capecripir a liuid 

Rumon had iprcad 
Ihtoughoui Washingioa when 
Jacqudtiu KmiiHiy cut 
down K«r uiua) busy i^hed- 
ute aflcf Cliriatm&s. 

Bill those tn the aumerous 
Kmnedy cIeui and ndiri? 
<\ofc to the Wtitc Hotjae 
nuiiituiurd a discreet sll«ncr 
until tht official word wa^; 
given ihai ihc Prnidcnt's 
wiff ^ould havr a Imby at 
the eEid uf A^igust. 

The exact datt will be 
knawa in advaiire- of the 
rvait, rincc the birth will be 
by caesiircaji jcction, Caro- 
lint and John were berth 
niCsarEsn birtK^. 

Mn Kenuedy't phv^iician. 
Dr. John W. Wjlih, who 
^(tended her during -and since 
the delivery ol her seconil 
child, has Kvcjrely curtailed 
tier activities lor the next 
iour months. 

%\ie will not be able to 
ircompany her hiuband, as 
ihf had originally hoped, on 
hii trip lo Europe, 

Mrs. Kennedy, who spent 
Liuter at Palm Bnich, 



Ftorid'a, ii reluming to Wash- 
ingtDJi hriedy, then goii^g In 
the Kenuedy family com- 
pound at llyunnu Port, Mai- 
9^chu^ett&, lu await the child. 
However, the birth will iakr 
place in W^ishington. 

Dr. Walsh etnphasised that 
special precaution* wert- 
neteisary in Mf.i. Kennrdy'i 
case, cilice shr Jias already 
had four caesarean opera- 
lions. 

Before Cjiraline wa* bom, 
Mrs. Rtzartedy had an emer.' 
graicy tasari^an in 1955, 
wberi a premature child wai 
bom dead. She haf{ another 
emergencj- opentlion ip Aiig- 
u.«, 1356, when she hud a 
mi^rarnage« 

Amerirans reacted to the 
iK'Wi of the expected birth in 
the White Houie tic way 
loyal Contmonwcalih citiirens 
would greet ,1 similar aji- 
nouncement frnin Bucking- 
ham Palace. 

Mrs. KfiiiH'dy^ who i* 33 
(hfr busband \s ■ift ]^ will be 
the «^rcrnd wjfp jn hUtury- to 

ilic While KouBc. Thf fim 
wn^ Mti. Grover Clnt-el^fid, 
in 1693. 

Tht W hi t* HouK sui- 
nounrrntrnt came i^ortly 
^fl^r the roiitiitry had leam-ed 
ihRt (wo more rhildrpn 
i^miJd sooti he boru la n\hnr 
mEfnbcn of ihc praliHc Kea- 

Elhri Kcrmi*dy, wife of llic 




JACKiE KEmEDY ieacing ehurck after mn 
EoMter t/irvuv neiih Johitf jnn», and Caroline, 



Prajd<fli(*3 brother, U,Sa 
Attnmpy - GidiicraJ R^h^ii 
Kfnncdy, is rxprctlng her 
L'ighth child in June, and 
/oan Kt'niicd'y, wiFc of 
an oi her broihcr^ Sena ro r 
Edward [Tedj Kcniit-iiy, h 
oLpt^i-ting her third child in 

By the end of Aiv^nt the 
Ke[iiit!dv clan will hi^^t s 
^rfiod Lcital of 23 childrrni., 
The Pr«idi:JiL aiid First 
Lady wi\ I have t h rrv. ; i ht 
AMomey-GctiprA and hie 
H'i f e wil I h^vcr c i^Hl {lUs 
Hdcsl i* ll-ytar-old Kath- 
leen J ; (he Srimior Km- 
ncdys will have three; Mr. 
tmd Mf5. Safgtiilt Shuivpr 
(Eunice Kt:aiicdy. sijiier of 
the President ) vt ihrne; 
Mr. and Mrs. Perer Law ford 
{ FatriciA Kentiedy ) have 
four; anrl Mr. and Mts 
Strphrn Smith (Jean Ken- 
nedy) have iwo- 

T he PrpKiden r*a panpn ( 
Mr. and Mrs. Joseph P. Kfh- 
iif'dy. h^d niiiii: childrca 



According to wme re- 
poTtfli, President Kci^aedy 
v^'Ould lite fn have 3iiother 
boy^ hut Ja<*Jtie Ia said tn 
fiavFjio preference, 

Mrs, Ken.n<?riy hai se^jiiert 
Eu be in perfect he^th in 
recent weeks. Sbt 'has hud to 
sUtp wMer-skijng ^jid swim- 
mmgi, but han been rruiKiriA 
w i th ih e Presidmi SLho^ 
their yacht. Honey Fir*, 

She chatied ^ily st Ei.'^ier 
wi>th old frfC4id5, but di'op- 
[led no bin I of h(^r big securer. 

lirr Press aecrrtvjf 
Psiniela Tuman:, coflfB$^ 
fliat «bc did noi know about 
the expected hsdiy unlil (he 
olficiali White Houm: aa- 
ncwicemmtr Sereral close 
fnends of the Kenncdp were 
idbo tskcA by Airptrist. 

Thf Fiisl Lady is highly 
conttriDiu; of her rwpod- 
aibiliticr? iu "FirBt Mother." 

She Has cl^lamj that her 
respansihilitifv as si mii-ther 
werr far more importam to 
her than her other rule. 



"First Secretary" contest 



MISS JANET 
MACKIE, 23, is 
the New South Wales 
Stale winner of the "First 
Srtrptary of Australia" con- 
rest, conducted by the Juninr 
{Chamber of Commerce. 

The A.QT, winner, hfrs. 
Davi-n Searle, 27. is a 




Miai fanvt Macftie 



CJueetutander who went to 
Canberra in 1956, 

Miss Mackie, of Ijiich- 
hartit, is private Kccreiary to 
the managing - dirtrctor of 
Sterling PltarnraceuticaSs Pty. 
Ltd. in Sydney. 

She left school aged nearly 
15, studied shnrthand and 
typing at a commercial col- 
lege for a year, then join^ 
her prc.seni Hrm as secrelary 
to the ial<-s nianajier. 

A yiBir laixr >bc beeaine 
secretary (o the managing- 
din»;lnr. 

Miss Macltif plans to 
overseas in two year^' tJme. 

Her outside tnterols in' 
elude golf, sqiiHAh, Can- 
tinetital cooking, and colleel- 
ing records. 

She i? enthusiastic almm 
interior iJecorathig, whitih 
she fnidtcd at an evening 
course last year. 

Misi Maclcie, ibr only 



,«ccretary with a suburban 
firm among the fi^'c N.S.VV, 
liiiiilj.sis survived a three- 
iiuur te^'hnical eitaniinatinn 
ttt shurtliand aud typing, and 
came out with tup honors in 
the non-technical jndgmg — 
dress, tan, speech, poise, and 
jj^eneral knowledge. 
, Mrs, Ifiearle's husband, 
Richartl, a pmjirmnnier witti 
the Ikpartmeni oi Health 
in Canberra, says fie owelt 
milch to Dawn foe her en- 
rouragt^ment antt help in 
i«pin$| his reporu and 
theses. 

They have two children, 
a giri, four, and a l»y, two. 

She attends Rdiill-cduca- 
tion lectures in psychology, 
music appreciation, ancient 
Roman life aad literature. 

Miss Mackie asid Mrs. 
Searlc are competing svitb 
the winners frottt other 
StateSj who will be In Syiiney 




this week for the national 
judging. 

The finalistj will return to 
Sydney again on May 14, 
Proflamtttion Night, witen 
Australia"! first Secrejar^ 
will be aiuiotJtoci>d. 

The winner will receive a 
JElOf) wardrobe and a rmsnd- 
thr-wnrld fllglit with Qantas 
(fit hrr^f and a chaperon 
of her own cholee. 

Her schedule has been 
arranged so that she will be 
in the Ifnited States in July 
when the American Secretary 
ui the Yc»r ii rhnien. 



Varicose Sufferers 




Adiing legs 

Swollen ankles 
Heaviness 
Enlarged veins 
are danger 
signs! ^ 



Wby suffer iM«ili«s!|f? Oonl driay—start right 



y eiKinrtiiii H oiu ra now and avoid later serious painful 
varicue csndllHHlS- Venoraton P4 t^n help you whether jou 
are in the "pie-vaikose slate" or a long'Stinding suflenr 
ftvni varicose veins. Regain rmK your priceless heallli and 
vitalitjr. See your fafliil) cbeniisi loday! 

Venoruton R 

SUSTAINED TREATMENT IS 
VITAL FOR LASTING BENEFITS 

itNhe fCSuFjirly 3 Ifmes 4 day wrth me^tii) 

• rdtam piEn (luitldy—reducu ifKllinE 

• ti Hiily tfken Sn mter inlli hsiiKlr 

m b cwHpiilily ute fn- bolh mtn md 
ill tineft 



,iti vaJlob't in q handy purie iizm 'or vti 
fovni- Ahc in iais*f taoBtnaj fim tor 

Fithtn Hid MadJul Riatiicli' LibonToriflx n1 JyatM. 
^*kb«iljift4, Ciioltitiuliii ittt AiLHralii. S*n Pry 
litRiilid, Nate: rttniQii;] ■EI4I' Vrnafuttui P4 irt 
Itir itilfUfHd lr»At nirin 4I ^^nt. Siwjticrlind . 




Pamper those weary legs 



put them 
up on a 
"Comfy" 
leg rest 

New "Comfy" ghres IuU> eenttfr &upfHfirt to the Ip.j^i. snA 
ailqws tciTFiplBte refaKalioh ot the sptn« . . . douiJie ttie 
comfort of any easy chair . . . *'Cornty" is *Q easy tn adlust 
to the rJght harghl. 

A praclkial 20" s \2'\ foam pad^d nnd covt^red m a 
i/tirif^ty qI decorator fabrics [Q^ !□ rnatcti your chair fof 
a very little extraK "CciFnfv" patented leg KSta are aviiital>^ 
in llnrR beftutiful styte; a( 0I1I good dcparlmenUI »nd 
fL^rnitL^re starev 





rt urMfatamtiDii pamtM wtiiw tat — 

MARCRAFT PRODUCTS 

6fl Wvndham Slrot?t, Aloxanflria. N.S-W, 

Rt;r.om.rnendi.'iJ hy IMtf Medical Pirt>feiiion 



Order the 



WOMEN'S WEEEY 



I/- every week 
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Gaititj, fragrant douhlf, 
OcNii weU anyichere. 



# VerMchuren^-M Pirtk^ rigaroit 
jragranl. Does leell anyirhere. 



9 Golden Mastsrpifr^^ vigoroua^ 
feint ptrfumv, Doei wpU anyvhsre. 




% Tf!^tuigf.r, medium-si^, good 
deUMB gruieth, faint perjume. 



04€4 




• My Ckitiret frfinch 

ortyttf bltujiTiM lu Sin. 
arrujx, upright gromfk. 




ii%f hluatrts. Popular 
tfilh fti'K4-r arrangnr/. 





• Orrhid Maiterpiece, a 
re€«iU hybrid leu. heart 
well and lA very viffortjui. 
Daim welt in warm areas. 



9 Elegance, dark yeltua: 
double bloomi on stiff 
Kt^ms» henltby foita^e. it 
U a vr,ry popular oUl'timer. 






• Ilateaii. hybrid (eo, 
appeared herf in 1960. 
Lonft Hpmmrid, rnry frag- 
rant. H e c o m m ended. 



t W'hil*! Chrittmax. medium- 
he.i^ht hyhrtd tea. Free 
flowering, iiult! or no per- 
fume. Doe$ well anywhere. 



9 {rrepnfire, a fUirlbunda rOAJ^ icilh prafune yeUotc »emi' 
Htmhle bloumf whirb do not fode* The plants ore vifforouMj 
of medium heifchl. and the foliage, im goad. The blooms tire 
eompaet, about 3in. in diametttr. Contiituoiu ftmcering. 





• itiamand Jubilee, vigorotit, 
I * free ftoiiering, good grauth. 



• Star firr, hybrid Ira, wry vig- 
oroui gramlh, and a fainl perfume. 



• Spek's Yeltotv, frre - btwming 
hybrid lua, lall butheM, fragranl. 



• Hewge. fragranl hybrid tea, 
ij diporiMU, good far culling. 
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pink hybrvi tea ro$^j ha* 
iarge. dottMf hlooms on 
iirong tlem*. SQm€ *cenl. 



^1 \ i 



• Super Slor, o gretil 
prizeumnT, Aci« J n ft g 

latt welt and rlo nftt fadftm 




• SHELL QUEEN it a pole pin/c /.port, a ttt^dlint! from the 
famout grandiflttra Qa^sfn Eliaabeth. Il it now reKarded ta a 
kybrid tea rme and hta a fmitt but verf Mtceel perfume. 



# Tahiti u a hybrid Cat 
rate with douhl^ yiiHovp 
flower* flathed nilh pink, 
faint perfume:. Daei nfsU. 



• CanttM FeifituI, fri' 
color byhrifi tea raJ^, 
high'ijuality, i ha p el y 
bloomMf faini pej^fume. 



caiaioffue af »id and n^^p beauties 
fram which to chw^se 
iar the raseiplaniing season 







• Dame Edith Helen 
h«* fragrant, fuU 
pink hUmmt, doeM 
bett in Ik^ iidand* 



9 Symphony, double 
hybrid leu rote, a 

T a r i e f a ted pink. 

An fxhihiltir^a rose. 




• The Doctor, an American rote, 
firii appeared in 1936. Large hudt 
npen ta temi-dnuhle or double 
latin-pink blfMtmt. Good growth. 



• Patrick Andertan, an friah 
hybrid tea raee. ha* !sr^e, shtipeiy 
htoama of a rich rote-pintt, and 
tvry fragrant perfume. 



V Garden Party, nanell)' hybrid 
ten raxe., large, free' flowering 
bloom* with a faint perfume, and 
ttrong Ktemt. prolifir foiinfie. 



• Don J (ion. a climbing paly- 
anihn rote fritm Americ^i. does 
tepU everywhere, 'Ua> a ttrong 
graielh of dark red bloomi. 







• Sterlittfi Silver, douhl* 
^ilcer,taivnder hybrid tea rote, 
hat dark gret>n, Itmlhery 
foliage, /i very fragrant^ 

\m AuTniAr.MN WoMMl'll WEBU.If - 



9 Txi^ane, hybrid tea rote, it one of 
the hetl bi-colart. liloomM are coppery- 
taimon with a yellaie reverte. Good, 
cigoroctt groteth, it It recommended. 



• Mrt. Georgia Chobe hat double, 
fragrant flotcert opening from lang^ 
pointed buds. A lalL strong grotcer, it 
dtut weJl anywhere. Light pink bloomt. 



• Josephine Rruee it a 
hybrid tea rose with semi- 
double bloom*. Fijiortiiu, 
free floufering, fragrant. 
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Sweeten with 
natural-tasting 
Sucaryl 



It won't put on weight 

It won't cause dental cavities 



Add Sucaryl. Just one tabfet (or two!) and yoo add the sweet natural 
flavour thai mak«s weight-watching a pleasure. Now you can enjoy that 
extra 'cuppa' as sweet as you like, whenever you like, because Sucaryl 
calorie-free. No magic Formula, no strong willpower— just easy-to-use 
Sucaryl with its sweet natural taste. Ash your chemist for both liquid and 
tablet Sucaryl, and for your (ree copy of the Sucaryl Recipe Book. Or write: 
"Sucaryl Recipes," P.O. Box 101, Cronulla, N.S.W. 



M 

111, Cam Im Km 



Sucaryl 

for natural^tasting sweetness 



j^eeerrs calorie-free sweeteker for wEiOHT-nEDuciftG Ana oiAemc djets. 




/T wciU b« a dreamy mfdding for 
Aie^^idn liyderClsrke and AU*- 
fair MacAonald ai St. Cliein«nr« 
C^hur^K, Mvamany on May 4, wffA 
the rftcepUon aftermrdM at "Br^ni- 
knowl^t** th^. hom^ of Mr, and Mtt. 
CharlcM BodgkirUj of Neutral Bay. 

The hnuw,, srt in ^pai'ioui grounds, will 
he Vii cuinplrtdy by caj]dies Iqt the 
ocouioji and decorailt:d with maiscs df while 
fOSDs: Tht.'^re'U be no FarmaJ ip^etihct ar 
tDiut& and a Sim DrgiajiboTd will be kl In 
ihf diiiifig-rnom — iiirhidijig a Furkiug- 
pigt Alcxnudra (''Sandy"] i& the daughrrr 
ot Mr. AloSfiiidrf Hydc-Clarkr and the 
late Mrs- Hydc-Glarkc, of Jwsey^ tKt 
Channel E.«]»rid>. For hcrr going-iway suii, 
he:f faihtir has H>nt yard^ and j^'ardj^ of 
navj jcrsfiy handwov^tn «n ihc >5land Her 
^redding drct^ u>- madr dF n,c|[iimt<! ailk 
dhiintking Aq^'n fro-in Hod^ KcN)^, Alislair 
h rhr SDR Mr. and Mrs. Gndiani Mac- 
dunii[d, tif Mosman. Beat mnii wtU be hi^ 
binthpr, Dr, Grnham M^rdonald^ wtho 
□ rri vcs in Sy dji ih tee days before the 
%vedding from fh^- R_A,A,F. Isajse in Uboa, 
Thailand, whe.TP hf- was medical ofRcw- 

* * * 
pRETTY Ann ran BiKJinvn has announced 

her cn^agrmcnt to (hr boy next door — 
w'vW^ nlniD^t. Her fiance, Mok Brutiniiig- 
h:iustrt, livfMf opposite in KAfnbaln Road, 
Brllevue llilL Ann and Max a£iiioiiRc<'d 
Lhdr riig^gi'inrnl ai 'd p>arty f^iven by bii 
I'lH'itrnrn, Mr. and Mrs. MiiK Brunninghf tism, 
hflorc lIh-v Icri for FAiropL- fur four montlii. 
Thrre's brcn Idls of cornini; and ^ping in 
ihc household^ ;i5 Ma.x arrived home the 
day of ih^ P^i'ty sfn^r a trip to Japan. 
Anrl'^ pufriTLFK, Mr. and Mr^. Adrian vui 
BcKilif^vt^^ aie al.w planning lii. party for ihc 
youii^ crouplc at their home on May 4 — 
and then ihery're otf to f,uropr for iwu 
mtmihs. Ani i in wear! ng a vapphrr^-'^and - 
dbairi^nd ring ;t^nd planning a December 
wedding. 

' -k it ^ 

j\I^NA BURKE, al Rosevilic Chase, has 

1 iTing-dLil aHc c conf cfmccs wit h her 
fiance, John SKaw, ahoiii (he color schi'mei 
for liifir npiA- house, ^vJiTrh Ii bcioj^ com- 
plete 013 llic 5hAw!i ' f umil y praprrty at 
Gbdstonp^ Qld, They will move into the 
hnubr afttr ihrif v^cddin^ at St, Smthijn'.^ 
Church, Pymble., on May P. Tor iicr wtd- 
dinjT AL-uin will win-tr Jbhn'^ fi^fi nf an hdr- 
Ifioirt dii} Hin^nd-Aticl -ii tiiuima^rinc pt^ndant, 
niatdi-cd to her cni^gemenE ring, Al.miii Is 
the daughirr of Mr, and Mrs. A. J. Hurke, 
of Rait'^'illc Oia&E, »nd John » tbr !ion af 
Mr. and Mr^, W. J. D. Skiw, of "Rodd'x 
Ely/' GUd-stonc, Qld. 

* * * 

unidmj^ j^OH-t] «f white salilr for her 
weddinf; In Jfihti Smdal) ai Shorf tlliapcl 
uri Frirtay, April 26. Fhliipyia » i)it- 
dauglurr of tlif Htrai! nf Otiull»'jtFi, llie 
Very Kev, A, G. Ktng, and Mr;?. Kmg, 
and thi bridegroom ii ihc son of Mr, and 
Wr. K. C. Srndall. of Gniilhiirn. 

* * * 
J^ECAUSH sin? worf Jiri grandmcithrr's 

lacr wedding vdl, Gwcn Boydrll chtar 
vvaty statin far hpr bridal gown, "The vril 
hsd «ligti(ly veltowfid ovi^r the past 5C 
years and white would Iwve htrn too ^CBt 
a {nniram," ulif rxpluiiLrd. llie hridc 2nd 
jfrnciin, Mr. Ian Haniittiin, Itnrll al the 
altar ^n rti^hitim embriiitli^refl by her 
!^randmntht*r, Mrs, S. Hinder, fnr her 
avta wedding and thejr were later UAed tor 
hcT purenls' wrdding. 




AHOVF. LEFT: Angui Munro. af "RoM," 
Hurufarm, pirriireff with ttif wife. Saily, 
hrttr^^n F.hukknu (if thr ilijunty i'otn 
rtintical at Wnrwirk FwTm\ -Ift^lii 
played far Scanty. ARQVt:: RirharA 
Brrty, »Jmj played for Tairnipftng. titlltiut 

to hii titi^r, Li nne,.lfnrg^rer liray. of 
FffrbfM. Ill thf ftata. 



^I^HITE was right ft>r iome pf the prettinE 
dresses at the Pied Piper Youn^r Scl'f 
dance IjMit vitek. Dar1c-hatr«d Julie Ztrlcy 
looked ituonin^ in while ifttin Kilh a 
cainifioic top, ttarin^ frapcze'itylc to thi 
ankles, whrrf it wan heavdy Ijeaded. Tiiui 
McFariane wnrc her while corded s\ik 
debut riren, which has a high haker neck 
and is cut right down lo [hr waitt al Ihc 
back. Wendy Rowr'i white crepe drna fell 
from a hifh beat neckijne to a band above 
her knmi and then gracefully to the- Roor. 
Pam Ke^^ler romhinetl while with violet — 
her dress of Tliai sdk had a guipure lace 
bodice and a fwiilTanl skirt of vtoliM silk. 

* * * 
^pnXFECTED inierrulidan al the 

ComitY Polo wbcn Geoff Aihlon, pliy* 
ing itx Scooc, fell off ias horse, wbitJi 
then TtKilt off for subles anti fatnnc acrosa 
ihc Him>e Highway. There was a mad 
daab to doK the gate, but the hone left 
liif puraien for <^d. Finallr Geoff bad 
to leap in hi^ car aod drive across 10 War- 
wick FaTm Racecourse la recapture Jil» 
btrrtc. Ten minum later ibc game was 
asdcr wajf agaia. 

* * * 
^HE Woollahra Torch Bearctii for Legacy 

are holding a matinee at the Vngup 
Theslrr on April 30. The movie screened 
will be "My Geisha''" and the comDiitiec will 
be selling cofTee and sandwiches in the 
fojfer Erom 11,30 am. ITiere'll also be a 
stall with ioinii of Iheir yummy home made 
cukes juid jaim. The new president is Mrs. 
L. Sawyer, of Darling Poiiu — sSic has 
her daughter MuHy and son-in-law Kod 
Kcntlall slaying with her from Wagga, 

* * * 
ATTRACTIVE Sue Quigky is juH back 

after a fabulous jlirce week*' htilidav in 
Hong Kong. Stinic- of ihe highspmis of her 
trip were Lhc Navy's reception ofi Il.MJV.S. 
Melbourne and dinner on rLM.A-S, Parra- 
mattn. Fiicnds in Hong Kong look ber 
picnicking a litth- way fnini the Ctim- 
munist border between China and the Npw 
TerTitories and on a .nvitniniag party cm 
n Chinese junk, whene everyone dived over 
Ihe side as lie junk moofcd off an iilnnd 
iirar .^iHTdccii and then clambered back oti 
board for limch, .She visited the famous 
Walled City at Kam Tim. which is only 
about an at=rc in area and hundr^K of 
years, old, then dinixl at the Sea Palace 
after t'hDtning her fish dinrer while it wiw 
still swimming in the tank! Sue arrived 
home junt in lime to celebrate her twenty- 
first birthday with a panv at Ki liars on 
April 27, 

* * * 
JjOTS of treaiui^ she collected durin^g her 

residence in the East will be among 
cxhibil-n at the display ot An and Ariitiurs 
at -Mii Eric Trist's wiierfrftni hnmr in 
George Street, fiaccel Bay, an April 21 
Thcj include a blue-Howercd white 
pwccbiin plate, lavishly pjigravrct « ith gold, 
preseiiled to her by the late Sultan of 
Jiihine. The exhibition, whieh will aid the 
While Beach and Pabn Beach branch ot 
the Red CroH, will be opto frotii 11 a.m. lu 
7 p.m. 
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SOCIAl ROUNDABOUT 




AitOyE: Pfitnpkin Inntern* nifrfpd eotnr to thf ronnpirt Mnd 
marqatr., af " Rotrifionl," frovtlahm, Khen l.adr Uord Jonrt 
gore a lale-frrniag rrctjulon far ■WO f""tt- Among lAoir 
prtHittl uticrc Mr. and Mrt. Atvin Burtr)n Tarlor, of Wanotow^ 
nho rhu(i«f uiih JHi-. Finer f'iMi, 11/ P^mbl* (at right). 





ABOVE: Mr, and Mrt, frank Maorc. mho marrird at St, Jairph'i Churrk, 
EJgecliff. Ttir bridr iroj /prinrri) JMin Jan Henly, the only daaghlrr el Mi. 
Dmtglat Urntf, 0/ Ramr fluj, ariif Mti. loan Itraly, a/ Darting faint. Thr 
tridtgrooui it Ihr onJv urn 0/ Mr, and Mrt. Cfrald Moarr, of Morr*. Thr iridf 
MCH allrnifpif by her couiin, Mrt. Dagatd jMunro, anj Mrt. Bili MaxwrIL 









- ^ 




\ 





Mr, Reg FarrelS (left), onri hit *sife, leho poarett cafft'e for Mr, Jt^hn 
Gorman^ af "'ToHcdin," vi** ifmconh^^vn, Air, tr&rmatt rapittmfd tht n^vly 
f firmed Canber ra tratii at the Lnu n Ptifo Co j'i* ivat ot Waneirk Ft^m^ 





COMf/Vt-OF-jJCE. Mr- <uid Mrt, finetm Fairfax garr a rfinnfr-rfonrr ■( "Etairtr " 
Ihfir harhoriMr thittlltr Bar ftomr, to trirbratr ihr birthday 0/ their kib 

Jvh». AlHn'F.r Mrt. Fairfax (rrntrr) li piclBrni with Mitt i'.ait Portrr af 
Darling Foint (at left), and Mln ,4rnnnita (irngr, af Tvorak. I'lV who mrrr 
among ihf 171} s»rui. -IT LKfT: Guru vf hsnor, Mr. John Fnlrfax (art Irfti 
with Mi««f>j Pritfilla yimOrt. K«f t'prnon. anil Mr. iahn RnbrrI,. John It on 
old CrrtoBg Crammntian and mnrty i'laorlnn frirndt tnmr up far Ihr parly. 



Ptne 
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Skin care in 
the 7 sensitive 
teenage year's 



A dean, fresh cumpleiicm is one of life's 
mrsi precious gifts to a gill, hu( it necijs 
special care to keep il tJiat way. Proper 
treatment in the sc^en sensitive teenage 
years not oisly helps to avoid sltin blemishM, 
but lay» tile fciutulaticiii lor a lifetime of 
naturni iovelincs, 

TeeaagcTY for various hiqlogieal rcaBotis, 
we bothered with more complexion 
trouble tiian udultTt. Some lecna^cf^* *^bin 
faulu are made even worse by simple 
neglect; thiy don'l waih sflm tnoagk. 

Gleaming with any gixxl stiup will help 
in these cases, byt regular daily cleansing 
with Rexona Saap does somethtiiff more 
tOWBrti* Mlving cotnplexttjrt pri>blcm5. 

Rexona Soap will actually nourish the 
skin because it contains four medicated 
oils — oils <yi Gade, Cusj^ia, Cloves, and 
Terebinth. Three specially blended beauty 
oils cleanse deep dovk'n into the pares* to 
lift ingrained dirt and stale tonrneiics. At 
the lanie time, ihey have a genrte nourish- 
ini; effect. 

Rcmcnibci' thui pftTp<;r care of your 
rumplexion in the sensitive years can 
brin; a liletime of iiaturat lavelinrss, 

H^is is cxprcced in the radiant giciw 
of a pelal-Hifl ikin. Incidcntsily Rexona 
Soap is as mild and fhigrant as you 
could possibly with. 

Make sure you (tiianl your natural 
lovdiness with cool, jacJe-gretn Rexoim 
Soap. U M one of the most important 
steps Towards becoming the woman you 
want to be. 

If you would like u free saniplr of 
Kexvna Soap, write lo G.P.O. Box TiM 





LETTER 



ChiidreM come first 

dn many mnlhcrs coot to plra^p only their rhil- 
dretl? A friffnd nf mini? Hilmicird diAt h4T hushailil 
l^ved meat pudding, htii ihal ^hr ni'vrr niadr it him 
becauiie ihe. chiltirei] did nQt likf jt. Siirclv iitf. should 
r4?alise ihai it is h<*r huabatid H'ht» providrs the nmi>^i 
wiJi which to hay thr food, therffnn? Iji* tapirs vhrnild Isr 
iiinAidprTcl lint. In my hnmc my hii.^lmnfi Aiid my father 
havr always hwtt jivcti ihrir favuritf footb And thtr 
children are tau.ehl to eat ilir mnls put before them. 
£1/1/- lo Mis. Robcrtt, Cooge*. fiS,.V/. 

Frail t-seaC driyine JaBflera 

J STRONGLY objciE in jiaiviils alloviing thcii yuunt; 

rkildrcn lo stand Lp in the ffiiri Sfjii nf thr car. Even 
duf tnm[ caipful drivnr ha"! to «rr*p ^uHElr-nly M^mceimi^, 
iviih thjT ttauli that either tlie child hits ilmlf against ihc 
w-indiicrecn of Ihc drivnr has to iak<: his hands off the 
whcpj In titnp the child fntlinq triiward. I ihuik people 
driving in tbii^ ii.iiy ^hi>uld hr liithir to a fine — an is any 
other danjirriMii tiriviT. 

£1/1./- to Mrs. P. Walsh, Baladavi, Vic 

It iMiuailJt their ram rale 

J j\E\'ER worry when uncxpt'Cted viiitors rateh mc <Kkh 
the house iti q terrible niffis. I always connole myjwli 
with thr thought of Ihi- Uoml their nioraie gfrl^ from my 
untidy house They will go home with a nice comfurtaUlp 
fecliag of superiority tiiiii wiU cheer ihetn up. And it 
wfm'i hurt me. 

Cl/1/. to "Lucille" (name supplied), Beaumont, SA- 

Fawhtoiijg f»r flic bflgpoBtaclgd 

J PARTICUIARLY fnjoy logking ai hat and hair 
liiEhiatu. But why can'i a lew til our manneqiuna 
wm glamrs? We ladi« viha wear f^bxta would appre- 
eijtie il few of iftc miidrl.i wcarUij; ihrm, tt». Then »c 
vrouldn'l have to wiindrr, "Would ihui juit nir?" 

£1/1/. ro "Regular Reader" (name supplied), Becn- 
Qld. 

llOT»i?-»nd-»carl hanpymo ww 

WJ'E had fin iuiu.tual hoitcynityon. Not having much monry 
at Ihr limn, ta,- dcddi-d n. Iiirr .i \vizw and cart and 
drive it throuirh s, couple of huodiTd miles of Tasmania's 
nmhaiA. Wc saw places Wf would nnci have seen had 
wr iravdled hy any other faster, more aiodcrn foini of 
iranspucl, and, brlnj; in lurli a slow-mo™f; whicU?, we 
were able to enjow scenery mete. Did any other reader 
have a, simikr hcmeymcKin I rip? 

Cl/t/- to "Dee Dee" tnamr supplicdl. La unrest on, Tas. 




Wti kitchenware 

JJRS. DAISY WlTfOFF {W.A.i aiki ii shi' wai un- 
lucky ii» hiivr lo replace iiomp of her klifhrnwaic - 
iiicludini^ a tio-opencr — after 23 years ttf use dciring her 
marriuHr, I think %hr was 'inluciy. t havf juvt passed 
my 55th yfsf oJ ninrringe and nni .Hill iitiiip ihe finlrrj- 
— lliclijflili^ ihi- liit-optuier — given as a wetldlng |^resent, 
hfiwh, A rulllEi|}-pin, and a tup which was yivca to my 
inuthcr fur het marriage iu 18715. All thiae thin^ are 
in rgi^^tiint use. 

£1/1/- to O. K. IsTij Easi Dcvooport, Tas, 
il * 
JT is unlikfl) ih.n yon yrmrwlf have retained the 
origrnal vim. pep^ .^hitkc, sharpneK). speed, arid 
airrn|;th tliilt yms liad y*'ars aw''*! Mrs- WiitofT, so 
how do you (-apect yisiii pc^or, liarri-^voriicd kltchenvviiie 
to do sn? 

£1/1/- ra "Mis-T-'ry" faame supplied], Wychepnwjf, 
Vir, 

J|RS. VVITTOFF is nul unlucky, Twenfy-rivr years 
i' -4 ^notl ipao for mnst articlKs. And think of the 
Itivriy colors of mDderfi k itchenware.. My kitrlien is 
selling a hri^htpr, liappiei liiok a« f replacit (ity worn- 

Out Lilensils, 

.£1/1/- to "ILsvine Fun" (onine sunilicd), Wood- 
ville West, SJi. 

* * * 

JF you ar>- unkiikv. I muni he the luckiest pefunn 
alivp. Mrs WiKiiIT- With my JSlh aniiivemtry just 
conunc up I have never Jiad lo replace any kitchen 
iiteniil fn filer, 1 have civfil l»ts of cutlery and 
crocketj, away, friend? (nld tnt- when I was married 
ihai I had tar lot) mucli linen, hui durinj< the yean 1 
have never had lo replace any of thin und have given 
.htiint' aWay. 1 must rcwifess, lllouph, \ have bought 
a new^ tin-oprller and hufde-ojienf^r finer 1 liavc been 
inarrieci. 

lEi/l/- lo "Violet Eyes" (name supptied). Towns- 
villc, Qld. 

* * * 

JJI^SPITE mv persunal cure 1 have had ta tcplace 

during my 15 years uf oiairlafje; niy haking-dish 
(aied by small son), 2 electric jiig.<;, sevcml mixiiig- 
tmwU; and my kitchi'n cutlery Ibs practically no plai- 
iiig and needs rcpliniim. Far from helnR tmlucty. Mrs. 
WJiKifT t]:u irntna^eri v^ry Wi^ll Indt'CQ. 

i;i/l/- to "Haiisewilc" (name supplici!), Hairwoott, 



RKirOlWWIJl 



I^Ht a. 25 u-ain, on which I 
go to town each morning, 
13 vcjy crowded. 

We passeiT|eri call il the Super- 
tardinc Special, or jicsl the Super- 
sard, Wi refer to nursrlvrs as 
sardines, or lardt fur shun. 

We are not straphangers, because 
the Siipersard has no straps. What it 
has is posis. It is tiif aim of every 
sard ID hold on to a post diiriiif; ihe 
journey Id town. 

Oflen there is no holding apace 
left on the ptKts unless you are 
more than six feet tall. 

Some <rf die pDssenj;ers are 
ichooltmys and schoolp^ids, nr junior 
sards 11 iit good tniininj^ for theJO, 
hefauAe when siill young they gel 
used to beinf! itiuashed and holding 
on to poBis. Thjj rits them for I rain 
iiiivel in later life. 

The junior lardj have a iryin^ 
time. They have to find roam for 
their schoolcain ax well us theai- 
rnlvRi. People often trip ovtr the 
Cases and glapt* at thcni. 

Even iiD the Supersard, of course, 
a lew paiiengen sit in leals. They 



PRESSURE-PACKED 



come from itranjsc places up the 
line and do not count as sards. 

The sards look dDw-n on them a.^ 
softie's. 

Thue sitting people read 
papers and books, Tlie 5aTd.s have 
no room to read anything eKCcpi the 
ads im the »dr of the carriage idl- 
ing them to rai eij^;. 




Ki-raic Jones, of out disliiii, has 
travelled to work and back for a 
year without pelting a leai. He 
raiiki as a King Sard. 

Are human sardines happy? 1 
can't uy ihey look it. 



'.)nc thing that aonoyi them is a 
throujjh. 

Before the Supeisird pulls in, iwo 
trains dash through ilir station 
withinit stnppiiiiT. The sards on the 
pbtfrirm rtmttw; "Look ai nil iJie 
rfiom in there! li'.s a sc^tidal the way 
the ihfoiighs don't stop here." 

The passengcri wh" roinpbiii 
nioEt abituE conditions on our train 
are those that get an last They have 
It* fiftht their way in. 

It might hr belter if the railwav? 
employed tinifi-packers iike thr iinBi 
in Jap.in — men whniip jnb is to 
push and shove people nhnard. 

Bill there i^ one rlasn of passengers 
who do nut mind the crowduig. 
Tlicv atr ihe niniantic sards 

I saiv a couple of iheiti yrati-rdLis. 
Thoy had their osvn mediud of surj- 
porting thcmstlsTS. The m^le fcitd 
hekl on to a post, while Ihr female 
sard held on to the male. Jammed 
close together, ihi-y gaicd iiiiu 
each other's eyes all the way to lown. 

Happy yming sardincf, adjiisied lo 
life in ihrir tin! Dm when they 
marry and she Says at hnme he vsiil 
be jusi a phiin .sard like the rest 
ul us. 
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The whole truth and nothin g but 

MARILYN MONROE 

• Inside the blond head of that tragic 
child Marilyn Monroe, fame and misery 
were mixed up like tangled skeins of wool. 




Second instulment of 



QHE was an unsophisticated, Dvcrtnisting creature 
^ whose career was always prafcssionally and 
cmotionaBy complicated beyond her power to con- 
irt)!. She was used by so many people. 

She let hiTSflf be surroimded by such i clutch of 
ijudgrra, prodders, tomuiillors, uttd advisprs diat th* poor 
cliild devrlopcd an infoiDrisj cnmplcx wi ruinnm that 
she WIS i«rrificd to wait oti 10 any mravit set for stark 
fi^r sJie'd fluff a tine or rniH a tui!. 

She npvpr did liavc cnnridmcr in litrseif. Towird the 
end of her lifr, jsh»- couldn't sit and iu|k to jtpii without 
hvT fingers («vininf( togt'tht'f lilt; live-bait in a jar, 

TItai wasn't suTprising in light uf the word,'! n( wiudoin 
her ronfidanlfs pour«d into hpr cars: "Vou cannot worry 
ahiKit iinhappuifss. Thcri; 15 no mirh thing ai a happy 
artist. 'ITiey develop undiTstanding of ihisifs that other 
propli^ dun 'I undi-manEl. * 

Marilyn Wiun'l TiFibly suffering from aoytliiiig tht 
night shr slopped oft at mj housr for a lasJ-mimjte mlli 
iM hiLT way to Los Angelts Airport iud New York for 
'TTie Sivcn Year Iteh." 

Hrr husband ui that pra, and oni- of the real mm in 
her life, Joe Di Maggio. diwr hrr over, hut he wrjuldn't 
romc in, 

"I'll knocit on the door when it's lime for her lo ro," 
said Joe. whom I'd known long befor* Marilyn. 

Shp was wearing hcigr— beigi- fur collar on her bfige 
coal, beige drew, bWRe hair, "You Imik abioluidy 
dii/inc," 1 laid. "Ait yiju beigi; all over?" 

Shr murmured; "Oh, Hidda, Ihal's vulgar." 

"Just thouglii rd att." 

I vfa-i s booster nl Miirilyn's as far hack elj "All Alum: 
Eve, ' when .ihe rattle on for » few minuiei with George 
Sander) and gjowrd likt! the harvest moon. 



Champagne nnd vodka 

She had an extraordinary power of lighting up the 
wholt streen. Nti OHc in my iripmory hypnotised the 
cami^ra as she did. In her brain and body, the distinction* 
between woman and jictrcsa had odjjca ^arp as raior 
blades 

Off rami!ra »he woj a norvoui, ainwngly fair-skibned 
I'reatyre. almojit besitle herarif with concern about her 
rnl«, gjirn to relirf in vndka, champagne, .■ikepjng 

pills — anything to blunt thr pain of hrr existence, 

When the camera rolled, overj'ihing was different as 
night from day. Then jhe Ijctajiie ai} actress, using her 
ryes, h(T hand?, every muscle in her body to court and 
ronqiicr the cumpra as iHotigh it were her lover, whom she 
simultaneously dummaied and wa^ doniinAtrd by. 

She was the ori^nal Cinderella of our timeSp the slavey 
who'd washed di^es, swept (loon, minded babies, been 
puj^d arxnoid from one footer hf}me to aitothcr without 
anybody cariitg for or laving her. 

Bui Mhe was alwayi as bont'sl about her whole ugly past 
as an ambitiouK actrciis can ht who sn^elk i>ood copy is 
licr rcmini*ccnccs. 

She wai iimulianeoudy lovrly and palhi:tir mow of 
the time, btit nhe kept a srnjie of bunior, 

I jA^ed hrr fince about a msiit alleged to be Itmroin^ 
large in her life, "h Lhii a serious rutnancti"' wan the 
qncjtion. 

"Say we're frirntily," rh^ laid, '^nad pat tEiat 'friendly' 
in quatex.*' 

The girl who wa^ rated a& the u^x j^Dddf!^^ nrprrrne 
used to fight tooth and tit hang on t<j the carper 

which tihe WAH airaid migiit »lip away frotn her at atiy 
moment. 

But there was an, air of iinpregiiahle ijmoeenee about 
her in those calmdiir pirturei thai jrl the world talking 
at the nan of hi>r career. 

TTif iuuiKence nbowed^ too, in fthotB very much the 

TuR AurrjiAciApj WnhtdM'^ WtjtKLir — M*v I. 1963 




MAKILi y Ittnped for n hoby «n 11 hom lo 
thoteer the attention the never had in her 
omn childhoods ipcnt m /oalfr homea^ 



satne that her first huaband, Jainci Hoiijfhrrty, used to 
carry around when fu? worked in an aircraft pbini in 
World War O, to flash ui front of his wortmaifs. One 
of ihf workmates mm Robert Mitchuin. 

In the fifit Krt!»t pirtnre she made, "The Seven Year 
Itch," the same charm of iKnoranre let her spout double- 
meaning Iini» as ifamigh she didn't knoiv what they 
iniplii'd. 

She had that nrperh dircrtot Eiilly Wilder retting her 
what to do. 

hittle-girl qumlUy 

"Yon had ihi- innocence of a bahy," t told her, "We 
knew the Hnrdn were nau^hry, but we tJidtr'i think you 
did.'' 

"I didu'l knttw?" thn jaid, Iwwildwcd. "But I have 
always knwn," ' 

Soon after that pirtiirc shi" lf>,^r the liltle-girl quality. 
She was jurroiiiidrd by peuple all ttllitiff llcf how to act. 
'ITiey worked up bur disntUfaetion with >t!f Mudtc, 
Twenlieth Ccnmry-Fus. 

Ii't an (lid pitch tlut M'niphatits nisiLe to a .itar: "You 
doti'r need your atudio. Vou'rr liigger than they are. Ymi 
cart tiavr your own produrtion coinpany.^ 



She believed it. Basically simptit wnmen tike Marilyn, 
who ri.w as fast as she did, ate puihaven for this kind 
of mad propaganda. 

A leading figure in her new circle was Milton CJrecjic, 
the New York phoiographer who set up \fafilyn as a onp- 
Vk^omi^n corporation 10 do battle with her studio, mean- 
time driving bimscU close to banJcn^ptcy. 

Milton could take credit for getting her on Ed 
Murrow's "Person To Person" television pTogramnic. 

After that painful evening I aiked her: "How could you 
powibly go on IV looking like that?" 

"Everybody said I looked good." 

"Everybody lied then. You were a mess. You don'r 
look well in skirts and heavy sweaters, because you're 
too big in the bust. On that rfiow you should have bceii 
the Etamor girl you always ate. But the glamorous one 
wai- Mr.v Milton Greene, This kind of thin^ will destroy 
you." 

She .rpent part of the tinie during those rebellioiu ijays 
living in Connecticut with (he Grcencj, the fi!S( to a 
three-room suite at the Walriorf Towers. 

ineogftito jafittts 

She told me about the joys of adventuring around New 
York UI dark glasses and lurhan with built-in black rurli, 
going off on a cops-and-nsbbifs found of cjifea, thejitres, 
mujritmjt. 

Meantime stupit! rumors rirculated that jlie was being 
kept in lamtastic liimiry hy aotr millionaire or another, hut 
nofwdy bothered lo deny them. 

"Didn't it occur to you" I inld her, "that gti'ai jtitrB 
pursue dieir career*, accepting the cuperienced judgment 
of good producer?? 

"How did ynu i^uonalise ihc idea that a pholOKraphrr 
who'd had no esjK'rin'nce in making EInu could do belter 
by yciii than men wiio had made you famotjs?" 

Then alnug came Arthur Miller, a writer held in awe 
by most of flollpwcKl, «d» endeii a tS-year-old marriage 
Id marry her. 

They were deeply in love and happy ai lirat. When that 
ended, she came atid lipped a martini in my hotne. He 
waj, she said, ehatrning and wondeiful man — a great 
ivrjlcr.*^ 

And Joe Di Maggin? "A Sjood friend-" 

1 beUevc Millrr loved her, lliough it was Jtw wlio 
turni!d up trumps in the end when ilur lay dead ami 
iJesctled in Westwood Village Mortuary. 

She said: "1 have only married for love and happinissti 
Esccpt pf-rhapj my fint one, but let's don't dLtcuss that 
ever , , . 1 aiill love everybody a little ihat t ever 
loved," 

And about bring the es-Mri. Miller? 

"When you put .*o much inio a marriage and hove it 
end, you feel something haj died — and it has. But it 
didn't die abruptly, 'Died' isn't the right word for mc," 
she said when ifc talked. 

But 1 think she was already dyhig inside her heXTt. 

She weitl into "Let'j Make Love," out of shape physi- 
cally and rnenlally, 

A<i her leading man, she had Yves Montand, who was 
Lucky Pirrrt- hinisef/ in lulling lite mle, being choice 
numbet sevm afiec Yul llryiuier, Ciregoty Peck, Cary 
Grant, Chailiojj Hesioii, Rork lTiidK>n, and Jimmy 
Stewart had all turned down the pan, 

Montiinr) hod performed Iwautifully tti his own one- 
man show, tbiii.i;t;h th^re^[tla^f ts of hit American audi- 
ences ohvioii.tly hadn't the kast idea what he win talking 
about, since it wm ail in French. 

Oppojiie Marilyn, he thought he h;td only a sm,iJl 
part after Arthur Miller had been asked to write additional 
dialogue for ike heroine- 
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SPANISH RIVIERA One of 8 brilliant patterns in new ((^/j^jj^ 



IMPERIAL 
AXMINSTER 




New ^-^med^ combines tlie lasting luxury of WOOL with 
the added strength of BRI-NYLON to live up to years of living! 



1. LONGER WEAH: 80% Wool for re- 
sUiemr* and luxury, 20% Bri-Nylon for 
added strength . . . that's the new longer- 
wearing blend of carpet fibre now intro- 
duced in Aristo Imperial Axminster. 

2. FRESHER COLOURS: New dyestiilTs 
enhance and preserve the beauty of e:ach 
carpet with brilliant, laBtinf colours. 
And Aristo is 'SI-RO-MOTH'D' for pro- 
tection against moths and insects. 



3. AWARD-WIWNfNG DESIGNS: Each 
of the 6 patterns in new Aristo Imperial 
Axminater hais been selected by leading 
carpet designers of four nations at an 
Intemationel Carpet Denign Conference. 

\. MATCHING WIDTHS: Both 12' 
broadloom and 27" widths so you can fit 
the pattetti of your choice in every room 
of your home with fewer seams, less waste, 
and a smoother overall result. 




From the great resources of Felt & Textiles of Australia Ltd. 



Neai Aristo Imperial 
Axminster is available only 
from the RED BOOK 
Carpet Service, anywhere 
carpet is sold. 

Far full-polDur reproducUDni 
of all B awand. winning pAl- 
tejfnfl in new Ariiiiu. wriif ' 
•■Red Book", c/. Roberl 
Younit Pty. Lid-, 631 Swan- 
Btcn Sl., C«rilaTi, Victoria. 
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"JVw/ rtn atu of gasP 



\tnTURR- 




'■'■Perkaps I'd Uhut r^tiU ihe 
direclion&^^o gee what I shouid 
have iJofHP,'' 



It seems to me 



* READER tcik mc 

thut she finos U hgrd 
to believe that aujonc 
who holtLi what she re- 
gards as sensible opinions 
tan really be as "hare- 
brained and untidy" as I 
claim to be. 

The fcrsi tksCTiptmn 
«lsy to dispose of, Nobotl* 
evfir iittmits tr bring Jmrr- 
hrdini'd. Harp-bra in ed prf^pli- 
are like hodads and thosr 
who lark a srnst of hitnto 
They arc always somchod} 
A^. (The ttrrm hoditd 
iruTfCDIiy applied «j an lut- 
(pecificd kind of Sydney 
IjiTT-ilciii. Snrfi*^ and rockrn idmtiiy rlicTii- 
selrei asi such, but hudad^ arr niyMi:]-invi^. ) 

Ai liir iintidinrss, it is a duiiiEinrp. Bur i( 
it iiis?'parable hftm diAorg^niu'd Icisur*-, 
which caji be cnjoy^blr. 

To explain: Oil Saturda.y 1 aptnt a 
pJra,sant muroiiig dfliitg dircc tiling:! ai <ioL-r 
— Ji^tentng it irrorrlt «( Liirin di l^mmer- 
mnnr, Irnning, and «iidyijig iht diajitcr nn 
(\rvimiih in a bnolt r;iljjxl "'Marbfinaiic^ 
\fadc Simple." 

Yon rould arpiir lhat It nor possible 
|i( do tlicsr ttirne things tfficipndy at ihr 
ttieie tinif. Bill 1 had lirard Ijicia many 
limrs hf'fore. Tlir derimjli; did tioi rcquiri' 
grrat rone: rni ration ^linrr [ had learlK'd lo 
r.apr with thrm loai; ago. Thr irtmin^, 1 
cidmit, wait intFrniittimt. 

This kind of artiviiy h not siiilrd in rom- 
mimai living, rithpr in olTici^A nr in l;imilli'». 
It is tiirirdy a Ki\n ^nie, and pvfja thm it 
cdii end up tirri[>nicly, with thi' rrrords und 
imnring tcp tw put away, iuid ihe papers to 
hf UdicrJ But it inat« a iih.injji.' from Kceit- 
dav roulinf^s. 




T AST wcdi I mcn- 
tinned a prcf«^nce 
for df>llar as the name of 
the new citmeney unit. 
But Tvc read the argu- 
ments for and against 
with interest, 

Stilnc Iff dlf "typically 
Aiuiratiaii" iijiiii>s arr im- 
j>i:issil:!i;. It in tiard to tipliss'i; 
thai jinyonc- l1^ strious about 
sugpe^tions ™rh as "jtin," 

"Aufltrr" mraru nyster in 
(rtniiao, lit It rhnt it matlrn 
tjri'atly. A thousand ^uslrrt 
cuuid ittakv -ft ft-jirl, pfrhap*. 

The ptoplf who SHy "why 
not sticlc If J pound?" havp 
^mtthiup in [hi'ir favor. 
Tbcre would be cunfii»ian at first bciH'pen 
old pttujidv and ntw piimds, but thp piob- 
Ittm ftiay noi be iiuup<!ral>)r. 

* * * 

annouQced thai I must 
new hat for the Easter 
races a friend loolted at me in astonish- 
ment. 



WHEN I 

have a 



lllinery contest or 
"Why not irvett thr 



"Ynii pning in a r 
srjmrildiig?" ^Hr- axltt^d. 
money (111 ih(^ honsrai'" 

Ft iirmed a i!i-n<iih!e viewpoint, People- 
pin ilir-ir jhiri on a horse. Why not a hat' 
I divitlcd tiiinr up cannily amnns a nunibpr 
of fnfriidioiis trcaturps and iiav*- now re- 
5olv«f not to go near tlient till spriiip. Which 
nu'sasi that I dnn'i really nerd a new wioier 
(rat at all. .Suppose that 1 hud bnujiht a 
"■ally t.nfM'iisivi' hat? Perhaps I'vi? made a 
profit. 

* * it 

T>ROBLKM in lhat arithmetic book 
mentioned earlier: "A young 



THE arithmetic book had lain un- 
opi3icd on a shelf for innnth.s. I 
had brought it home in a fit of ical 
caused by an ini^idcnt In the office. 

Minor rriu's coucenind with arithmriir 
rjhrn ariie in newspaper nITicn. Jouriialiint 
attracts many w-omro whd were not fotid 
of mathA at mJiooI. They think chat the sub- 
jttl i! ctoSfd - 1 kDnw I did — only 
lo find that ihi'ir path is peppered with 
sums. 

How rttAny worits to a rnliimn nf a 
c-rrtain width? How many letters in a head- 
ing ot a particolflf liife? How many .\iiv 
trjllan pi.»uiidA in two million doiUin? 

Simple arillimetir, admittedly, but arith- 
mi'tic. Thpi) otve day a utore tumplirated 
\nm arise* and you say. "It would be e^i^lrr 
if you M!*d derimaK" "YOU use them," 
cotnei ihr amwer with a steely gbsnr*. 

So you Houndirr away, pnHlurini; an 
answer that a aitrononiicaily HTong - and 
thai^j where we rame in. 



man's day is divided its foUows; work, 
7 hours; eatinp and drcstting, 3| hottrs; 
study, 3 htiurs; travel, Ij houra; 
recreation and miscelSancous, 1 hour; 
.^Icep 8 hours. Figure out the percent- 
ages for these divisions and draw a 
drcutar graph to illaftrate." 

/ tappose I could figutr oul ihe ptrcenuget 

at a pinch, gU'fn time 
AnJ fn i" shetts of papfr than 
when iKHTching /fir a rhyme; 
Lei ut draw A icil over the tircvlat graph 

Fondfr im ik/ btemtlta way in tuhirh thu 

voutiff mam earns ftrt doily bread. 
He iinrks levrn haari md iludier fer three, 

u'hieh tends t» lufigeil 
Thai in due eii'irir he irill riir fii un emai- 

ence samewherr above Ihe resi; 
He grtf flenly of iteep, doesn't seem to 

eateoje — but ilpp! 
Iioot a: the lime sfmnl in taliKg md ittss- 
ing! fj he a g)allan or a fop? 
M.y 1, 1%} 




BEAUCHEL 



Step out in style 
with a smile, in 



f^t rest 



Enjoy a flew leeling of "instant comtorf ' 
m these smart, flwihie, easygoing shoes. 

M's the diflerefice softness plus fine 
slyling can make to your walking pleasure 



£5-9-11 

[SligMly ie^ In. %l) 




TIJNLS 



AT BETTER SHOE STORES 
THROUGHOUT AUSTRALIA 



Pcme 17 
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HMSmore^inore chicken 

,.Jn fact, 50% more than ever before 

Real chicken pieces in richer chiclten broth mean more chicken taste! Now Maggi chefs cook 
three prime, plump cfiickens tor every two they did before ... to simmer into the most 
generously-flavoured chicken soup ever. The very first to put tender chicken pieces in every bowl! 

Only M AOOI Soups have thai real homeKJookecl flavour and gooctnew*. 



National Library of Australia 
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an haur af tun 



REVIEWS OF m FILMS 



By DAWN JAMES 

For the fiKrt time, Sydney television hag an 
hour-long comedy eeri^ 



■With AinsLIE BjIKER— wwwH 



r'S "Fair Exchansc" 
(TCN9, ITiursdays, 
8,30 p.m.) and judi^i^ 
by the first show last 
week it is a welcome 
change from mediimc 
and cnmc and the bang- 
bang Western. 

'Tair Eschange" k about 
two familios — one in 
I^ndon And one m New 
York — whn swQp le^nagf 
il£ikighter& fur a year. 

h hfi't subtle Kuiimr and 
it ™'t mphisiiraied. But 
it IS funny and w^nn- 
hrarttrtl aatl J rnjnyH) it, 

Tlie girls arc thr Arneri- 
csn Patiy Walker (Lynn 
Larui.c:) and r,ii$[»itd'j 
Htathitr Finch (JudyCarneJ. 
Buth pos^fsts a kindly ssilly 
father and a firmly xea- 
sibtr mothfi iind a dreailful 
little bmihur. 

Wliile the girU arc prrtiy 
and the nintheri (Audrey 
Chriitir, Diana Cicsnry ) arc 
down-lo-cai'th - — we'll get 
tcr the little brotherji later — 
1 thought tilc honiirii went Cii 
(he "Fair Exchange" dads 
Tommy Finch (Victor Mad- 
drm) and Eddie Walker 
(Eddie FoVt jun.). 

Spettaily Mr. Toy. He ha.i 



the matrhleu gifi of wring- 
ing the most out of his linrs. 

Jn fatl, ihr American lialf 
of ihe cast ronies off brsi, 
since die Entjlrsh lot have to 
tjiiitli' with some iniprnbohle 
dialogue and Mimv even more 
impruliable char^etcrji (fflr 
ex^tniplv, I h e Engliah- 
rtxhincl'-iype who irrcpres- 
sibly ftrtninds mc of Joe the 
Gatiget Man ) . 

'llic AuiETiran Walkers do 
havp ihrir prrtbleras ihfjiigh. 
Prineipatly ihtir son Larry, 
an afipalJing liltle tlionstcr 
who is |j|ayrd. with relish, 
by a small boy nejoicinj^ in 
the name of ('lip Mark. Hifl 
Engli.ili foiintrrpan (Drnnis 
Watermati) diM'sn'l tnake my 
hand itch ^tiite aa muck, 

Roys will he hoys, 1 ck- 
pect. And |H-rhap!t diese two 
will Iwrome I1131 boisterous.. 

In the meantime, "Fair 
F.schange" n an amiable ad- 
ditinn to the week's viewing 
aciiedulu. 



nccefied Saday, it is eaiy to 
ffiTffit tkut hallToom iLanring 
rs^^j enn fre — a gTo^ejul 
trt. 

For iht reminder / muH 



(fmtfr und directuT of "TV 
Ballroom" (ABN2, Widncs- 
rfnyi, S p.m.). 

I luned into tkr sbew with 
e iiimat itnse nf duly. Tun 
tfimittKi lattTt } was ga^ttg 
at tAe scTifefi with a mnm£r- 
ised enjoytntiii. 

(Must of) -ry BaUroom" 
11 JO pretty- -tke men in 
foifj and )ht girls in ffolhy 
rfr^TJrf, iu.'Ofipinf» round tht! 
ftoiir ifi the iivathiji/f anii 
competnt thvthm of Jim 
Cu-iuy (iBtf Itii band. 

But jifinetimes thr itzecu 
ii trowdfd. I ufiih the 
datictTS had more ipace. 

It may be ne<^csiary 
havf the audir-nee jfated 
Ti'iiint Ihr danre-floar. But f 
rftttse to btlirve thai it ii 
iircesaary to show thfm jo 
cftfn in ftaie-up. Plcmt; 
dan'l, Mr, Treaaie. 

And I uiondir if yiiu cuald 
mahf the ballToam itielf 
a iittU fejj birttk? Or even 
ust mOTt csmCTa tricks like 
rain in the "Rain^' number 
last week? 

At Ike rnoineni, the tieu?- 
itason scries oj "TV Ball- 
TOiJTn'' u relaxing ta u.'atcli. 
For me, though, each show 
items tie much like the last 
to makr mt watch it every 
week. 



Ben Cases, 

IK diimntcrting to sec a 
TV lljol 3.1 he wa% B.S. 
(Ifcfnre Stardtiiti). TGN'fl'a 
Monday Mo>'ir last wi:i?k was 
"TiiE Nighi H'lldi Terror" — 
and llicre. glowering 
iiAiiul, teas Viiiecnil Edwardit, 

lie wasnH "Ben CaAcy'' 
then, of courap. The movie 
wai made in l^^^iS and he 
pltiyi^d a kidnapper witli a 
roving eye and a ^uhby T- 
jhirt and no (.harm. He .il.^o 
leaked just like Or. Casi^, 

Sn, apart from thi; mnvie^R 
dwn merit a."^ a sa^prnse 
thriller, I iejjl looking for 
trare^ (if tJie "Beit Casey" 
Ledsidj' m;inner. 

• "OoLjid hr you need 
gla**e^,'' he said sourly after 
«Dc nl hit eJnims Inok a diot 
at Nutneooe, and missed, 

• '^ Aren't you getting a little 
edgy, huh? Meijbe you need 
aiindier drink." he ^rtm'led 
durirtg a tense srene. 

• He admiii]!itered rather 
.tfvere anesthetic — a putiish- 
ing punch in the stomach — 
To Jack Kelly, whij was tlir. 
infin ihey kidnapped. But he 
did show ,mme patietili{!) 
while the kidnappers waited 
for ihrir pay-off. 



READ "TV TIMI5 S» FOR FULL tVEEB'S PRnCIlAMHES 



BIRD MAN OF 
ALCATRAZ 

A jlcdt^^itig ^i^irrmv brings 
new life to a double mur- 
derer ill this powevftti 
ti^nugh trverlong fdm about 
Kofierr S i rou il. -Still a 
Ijiistmrr after S3 year*, he i* 
s world authority on bird 
dixea^. There is dmtioa and 
eKeiteiitent as he works 
aiisnnfr hi] e^^ed birds in the 
world CI I rnged men. Burt 
f..a;]ra>.trr 3\ .Strond arts with 
stretigtU aj*d refttniint. tJl. 
— R^eot, Sydney. 
In a word . , . 

ABSOnaiNG. 

** THE SKY ABOVE, 
THE MUD BELOW 

Maginfu tfJitl) p li f I r n - 
grapitcd rfrcorti of a imvd\ 

Iwa of some r>f ihc w]]d<y 
arc^is of Wp.it New Oiilnua. 
in cntor, -jnd with wme rc- 
mfirkablc jM^qiiefic^ of hi^nd- 
hiRitcT rtwtoms. The E^ip^- 
\ilih «' nrntJlutlil ury cdi lid be 
kr£3 U^hi iind ni'Or>r infurnm- 
tivi!. — Palace, Sfdoey, 
h a WQfd . . , 

REMARKABLE. 

★ THE LOVE ARTS 

^"'lliii h a film aboui 
lovr,"^ said ihc iiarratDr, bui 
hp WMn't quite tt^Uing the 
f ru t h,. lj.yve il thtive flee I - 
in^fly, .IPX is therr overpower- 

and morr ^ r Is, wal king. 



running, ddHLiji^r, and iinp- 
pii iJi [ he ^ tirld^s mmt 
sophisnraftMi cifirs. CScvcr 

It \% bmuufiilty p^KitQ- 
gnphcd and ihctt stir a irvf 
(glrJ-lraa) Jtpqocfiirra really 
worth watching. P.K- — Liilo. 
Sydney, 

In a wo/rf . . , GtfttS. 
A DfAMOND HEAD 

A nieiodrainatir and glossy 
look at the problem of 
mined rnarriiijje is Hawaii, 
with it.'IharUQn Hrston giv- 
ing an inin-mati portrayal 
of the iaii nf a while planter 
dynasty confronted by liif 
niooirci[ of truth- It's ■ all a 
hit larger than life, btit 
makes a change. With 
Yvette Mimieox, George 
ChakiriS, and Jantey Darren. 
— State, Sydney. 

In a wotti , . , 

HOYELfTTlSH, 

* 40 POUNDS OF 
TROUBLE 

Ntiuiblr Fof a long and 
funny sef]nenee shot at DLs- 
neybnil, this lira film frojin 
Gurtis EnterprLwj stars Tuny 
Curtis M a dL'ieochaatfd 
gambler who fintls himself 
m rhatge of a livT-year-oId 
wphati girl. Su/iitiiie Plesh* 
eite is pleasing and differeol 
as the leading bdy, and Phil 
Silvers appears hricfly ai a 
j^ainbler buss. — Lyixiini, 

In a wotJ . . . BRIGHT. 



The picture^s dim -my romance is fadinq fast. 





LET HE PUT YOU IN 
THt PICTURE TOM. 

BAD BREATH IS 
PEflNITElY NEIMTTVE 
1 SUGGEST VOU ASK 
VOUR DENTIST 
ABOLtT rT,ANDSE£ 
WHAT DEVELOPS. 




^ STOP BAD BREATH with COLGATE 
Fight Tooth Decay All Dayl 



WHIU YOU 



Use Colgate Dental Cream to stop bad 
breath and fight tpoth decay. Colgate's 
active, penetrating foam gets into hidden 
crevices between your leeth, removing 
decaying food particles, the cause of much 
bad breath and tooth decay. Protet:t youT 



teeth the Colgate way. To stop bad breath, 
to fight tooth decay, to koop your leeth 
sperkline white, brush your teeth with 
Colgate. 

ChildiTOt love its extra tointy flavourl You 
will love it tool 



FOF! WHITE TEETH AND FRESH 
BflEATH ... MORE PEOPLE 
BUY COLGATE THAN 
ANY OTHER 
DENTAL 
CREAM IN 
THE WORLD! 



Jutt OM bnishing with COIGATI 

STOPS BAD BKATH INSUNTLT 
FKHTS TOOTH WUkt All DAT 

lu no orii«r tsotfipost* eon — 

ANT COlOUt - ANT MD 



■SlUTRAIISK WlJMlNi WtfJlLV 




National Library of Australia 



http://nla.gov.au/nla.news-page4935047 




Tommy llanlon 



TOMMY HANLON'S Thought 
for the Week 



• Momma pn« toid (o a giri who t'rnd nttwt doof and wot dfiny ta gtl inio fhow beiiiitm 
bcQoust at Iht iQ-caiied ^iarnvf (and t woadfr it (fre#e'j anvbidy in foit houtt wj*h ffte 
MiJTw <Knbition^^: "5h^u bviinm h c hdrc/ Iwfineii. (("m hit Jwui-}, trains in hotwh of fhtt 
i** straaga Cilitf, toi'tAg 9f^fr food m ifrong^ rtji^uraatt, not jfottrng ^iwvsh jJeejs, malting 
Huiic a bit of mancf o<n* wvtk, (h«n nol vorAiag for *wo months. Being /onefy, noi havir^ 
tritnilj, becoii^e iVi awfuUy hard to niofce trnndi whtA yat/nt in towrt iv mipfbc thm 
cfayi, Sa, if fEHf hove a ddtrgJ^ter. ccJf Aer th«j . . J* 

MOMMA^S MORAL {for ffirJt ftho want to fareflli irtio iJmr busima}! CAdji^p your boir- 
jtyf»^ tcQTfi to Walk sracefaUy, buy o g/ffmor wardrobt . . . and, hcfan you know it„ rot/Jf 
be /norriej oim/ hore iU kids a^d hctre fprgoffcfi oH filioul tbis nonjenK. 




D/D YOa KNOW? 

LORNE CREENE, boss of the PondcrDsa spread 
in *'Bonajiza/' is bigs^r than Bci^an in 
Sweden. In ihc past four montlis, w hen the 
jirDj^ramuid rect.'iv(;(i more tliaui SOCJO Inticrs with foreigni 
pmcmarkit, more rhan 3[XK) ranic fmm StvedtMi. 

+ * * 

Yli€HARD CHAMBERLAIN, itar cl "Dr. KHdcrt:' morei over 
the fe^al fiftifiisifni in his first fi<Sititt film, "Twilight of 

It * -t 

'JX) fotlcru^ "No Hiding Placif," Vifhirh is now Hnhhinj; 

in KngUnd, Assinciated Rrdilfiuion have a fiwritJi whose 
hvta is nftt itl*>'ays oa the righi aide nf llic Haw. "CTanr," 
wlimn iidvtinturri Kavir jiut lUru'd an En^li^ih TV', will Vie 
offfjrcd ci'veiif^a. Crime Is aq cx-ArnL> man bored wJOl 
bu.tiriL'jc life who j?ocs off to Murocfo unci hiivs a beach 
ciifp, a bojiE, i;iiid a oar. Tlie.w lii^ 

ruTin. widt iht! h*flp of ru Irish- 

it9iliia.R rK-i'orrign Lrrgimm^rr and 
a (^irrman-Ar^ib i^irl nnd n ce.rtmiu 
ainoiini of rtUcmair tronWe aiiri 
rn-f>pp-ra.rjon frnm the local Arab 
p'Aire rhic-f 

Vttktic^ tht privalc advcntiirCT. Is 
pbyi?d hy Patrick AlTtm, vvho has 

^ , .Shakrapf a rv at StraT.ford-nD'Av>in_ 
^■■1 it -k * 

I^^H R/^G CROSBY FRODVC- 
TJONS, &w7tL'r of tht "Bin 

■ i:urT£nt cotich H^al^A lUriJ 

mpdirrii xhow tu an Ameriejifi nrt^ 
wo rk. It u Hid Ucd ' 'jBrcflAm f 
Pifit[f" and' n in the field iff 

*' * * 

P'l^'Ms'S flji? .being cumpleLed for 
thr iitst Bntiifh-insptFCd scfvii 
of t'niiinniiaT lA' "ipticisli" m 
roloT, dciigncd fcit tti'' vvorld mat- 
kc( and pnaisibiy rcUyri^ by Td- 

'lite!*-? !(> progTJinirai!:* will br 
prrniuc^l in Aw*ti'ia by the Au'^- 
irinu Sraiir TV,' ititd Bfilijsli pm- 
ihotrr WahsT Jokcl. Thr fli'*[, il> 
bL- triads in May, wi 13 havr :s n 
Ent^ [ Esh ri i rrx\ r^r^ f hoi ifographfr, 
jficil (ljirii.'(*n, nnd L^sJir t'jmon will 
r"-^tar wiili Wcs .VUmtnnd dnd 
ilir Viriitu Jlnvi' tlbfifi. There 
■k^'ill be jnuthcr miidc in Aui^X 
M rhe Sn ] Tbucg Miluc Festival, 
iiifl lii^oTiiitEiciu are (rning *>n wjiK 
I wtirld iikn "ytJii!, uiic of fhciir 

An<>thcr of the ipecsala will br 
prj.iducrcd al the WIntLT Oljmpir 
(r."iTn«'R lit lURKbriJCkt starring watltl 
\k't *'!iEmipJoii Toiiy S*iliT. 



Mt^' »*m* A Maihing machine 




BOTH! 

Only New Formula Persil gives "boilings whiteness" 

in all washing machines! 



New Formula Persil is the only washing powder made specially to wash 
whiter by washing machine as well as by boiling. In fact, it actually 
works like boiling because of the bubbling action of its unique 
oxygen-charged lather. Try New Formula Persil — it's the only washing 
powder made to give you "boiling whiteness" in all wastifng machines! 




Persil wa^e» 

whiter 
and it shows 

c^ourvdi (DO) 



felevislon 



many wild unimats in A'oitfft 
Afnfia « thf sfibjtc: of "Chuc- 
up." frttidr by thtr Ajj\crii:fjft 
BToadetisth\^ Company SpaialPrv- 
jcclt Dc(icirt)fUTiL Tke film it'jj 
made rn Africa over -a pcriad &f 
ppr vttiftth tnti Htit mtfrty ^f^nn 
of onimali ai chn* ran^t. Thr 
dotiditiOR iff wild iiff in Afri^n to- 
<lfty wtts contpisrrd wtth pi£tur^^ 
liiketi durtng th€ historic safaris 
nf f-'.it. f^reiidfTJt Tcdiix RtmneKtlt 
and film-pianftt Gtrfrgt t.nttman 

* * * 

Jt^ BRITISH cOffTipany ii to ttiako 
a tt^lfrvistuJt sorirs hi AHii-rica 
cjifamuIiLtig icurira nf Bdtom whi' 
havr fan tribu trxl to ihr d r.vclop 

* * * 

'^LFVfSlQN actnu Atutt franda has 
0 unrqve mtrdtcal birt^rf — thv 
doctat wlia brought bif info the w^rld 
wat a Siny Sinsr ptiscit dpctv. Hvf 

* * * 

lli strtJi iJfli.t>pf <)p<TJ.v art in- 
nilralrng duy-fiinr 'J"V, lixj. 
Twff mmt? doctor iciir* join 
ike A ini? nean nt^ tururks nrsl 
.v^iUDEi^ bin tht'rr'i no niorf room 
ill fvcmnsf schedule. The new en- 
11 irr "'GfiiPrBl Hi>spildl/' siarriftj^ 
Juhn BciJLidino, asid "The Doeturs," 
H'ifh Jock Gnyrtor. 



^111' ,ATie;TriAI Tam W'.'i 
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• It's wild, it's unin- 
hibited, it's "McHale's 
Navy" — unlikfe any other 
navy on earth. And thanii 
heavens for that! 




V 




McHALE'S 
NAVY 



WHAT would happen 
if McHale and his 
moUcy trcw were kt loose 
in -A it'iil «;ivy is jiiiyorie's 
(apprehensive)' gucs^, liut^ on 
(dcvisdon, "McHale's Nsvy" is 
B Timaus ijuinfldy and one of 
ihp ii^'w wiispii's hits, 

Lidji^-Cwitimniiflrr Quinton 
M>l[Lilf (Ertifji BnnjniiH', 

ported by Uniigii Porkci ('J'tni 
(^loLUfidhii', cenrrp), i* a canjrtJmT 
TritiJ lo Ihr lang->iiifri'rin(: Cap- 
min Binj;h;iiii|)tiin i Jfir Hyim, 

Navy ir^iiiiitiiMM, iind jDttu \m\ 
w^icky cri-'Vi' in ^vtTv iht'jiaril- 
gjin itiey nuHgcflt — like usiftR 



thffojf FT tioiit {or wntrr-siciihg. 

The harasKd Cap lain tan "I 
do inuct) dbiml il, bccaus<r ihf; 

«Iirmy So McHaIc snd 

hiK vefy merry men live happily 
nn tiit^jr (Wii liitic iiUnd, while 
llif Capiitin trim to lorgpt ihi-m. 

Ktfie^i Bwr;5ninf, who W<Fn aii 
At'.-irlriny Av^iird for hii n»le in 
the (ilni "MHriy," lunk a lnn|; 
liiiH' 10 fleride on hij lirjt TV 
wriesl 

"Viewers have enough 
liutilitcs their own ifithnui 
hpiimg sbuiil other penple'd 
priiblcms," he said. "Tlint'< 
\i\\*K iplti me ail our ilmw. Ii'v 
pun- escape." 

Ernie (iii> nnc cjIIii him 
"Ernest") knifwn whni life tn 



ihe tpgiilar mti'ik U like. 
thf>ugh. He eriluted in tiie U S. 
Navy in 1935, served in the 
Atiiiniic and Lite I'acifu- bcltire 
heiiif; disdinr^ed 10 yiani later 

afliir tht: war. 

Ie wus then he decided to 
bixume an »oi>r. F.rnir pl.Tyed 
i^vejythina frrEn mnvie hii-paili 
Id leads, but, jlEno*it invartiibly, 
he wfl^ ^*tyi>rd" m villain. 

All thiti eluuiged in 1954, 
whpn he landl!<l the livle rule 
in ''Mjrty.^' 

Krne^r Hoi'jcnipe') hrilliant 
and fiympatheiic perfonndnce 
•A% the luiiely hiitelter in trArrh 
u{ lL>ve vt'iMi iritiral tkcclnim all 
iner thr world. 

.'\iid ainie then his ciirtcr 
hn< hret) jitnin inilin^. 




ritE AiisTHAtJAM WoMiof'* Wmuilv - May 1. 
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SUPER CONVAIR 

OWfFUELLED SPACE HtATER 

WITH (issoi HEAT ^ 




m MACKAY SUPER CONVAIR "CONSOLE" JUNO m MACKAY SUPER CONVAIR "INBUILT 
30,000 B J.O. OUTPUT 45,000 B.T.U. OUTPUT 



GIfHiring cream, enamel finish — liiKbinl ioucJi Ccmlrol 

— Aufoinalic CombuvficKi air conlrni plus a fmst of olbcr features. Site 25' 

wide— 32}' high— J 6 iSeef. 



Manofucturcd by: 

Mackay Convair Heaters (AtwL) Ltd. 
X OrrsmofHl Slr««t, Hinilinush, S.A. 



Have odtmr free oil healtaig with wwin. fre^ «ir 

cireuljitioo. All new Goldeo Jet Burner is scicnliftially desiigDed lo get 

mure heat from every drop o( faeL 



AVAILABLE AT ALL LEADING HARDWARE AND DEPARTMENT STORES. 



(isso) 



£jisa Heat ix solely recommended 
for ime with Super Convair Oil 
Fuelled Space Heaters. 



itf iii'.riilluli™ quoliKnin itmiati 
(hi- ilWribuiur in iimr Mju- .ir injil 



Creating new dimaies 
far belter living. 



suit I>Mnbutnre tM Vnicr CnKm: 

SVOMi:V M-I.^Sft MiaHOl flVK 342e43 3*tm 

Ann wit « %»t HOBARI J VWI 

•■f ^ ig rtif 1 rtidiuz ( unitny IH}. LuL (All Sutn) 



in: Macl^ij Ciimair Helen, (Aisl.} LuL 
14 IMwilhuni lifiiii, Crtmn, NjS.W. 



I m If 
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SMOOTH 
YOUTH 



0 Brvan Davic«, who faost^i hi« own 
"Bryan Davics Show*' on ABC-TV, is 
the youugeet untiotia] c'(iiiiper<> in A11&- 
Iralia ■ — and g)robBl>ly the world. 



A'f 18, Bryaji is ai- 
re atlv a seasoned 
T^' performer; his show 
was recently launr.hrd in- 
to itt second year. 
On thi" nhow Bryan 

v.irinn* i;in".i pcrttirrniir.^ 
^iE]^b u. inu' jvtu^t, ami 
-ippcEit'i iplf-coJlfldEiilty lure 
iif himjflf (withciul fwin)^ 
hrash). 

Off u.TC«n ho fccmi to he 

inking surfpvi srnsibly. 

Bryan dresses vciy w*ll 
indrt^ {Y]tt icr^ his hdad go 
nith spnits rlfirhrs) and 
<ldvrt I large, MiirtlLnjilv 
rrfH mr- But be j« also J-ather 
ihy, Sratls 31 com pa rati it ly 
riuic[ lifr (hf nrither drints 
11(11 imolii'S; " I'hcrt's pltinty 
<iF lltni^"), Jind works very 

Thp Bryan Dnirirs Show" 
n irlctajt livr in Sydney 011 
SiCQrrfity nij;htK, arvJ is 
r*Torded fcir rran^mii^mii in 
rpTlliT SlUTes. Sfi nn Tul*v 
day5, VVfdni^avS) sud 
Thiirsdnv*, Brvan is at re- 
ht'fltsa.E- Hf? spends Friday a! 
hnmr, "vorirmg with my 
li-rurd* ajid nn ilir irripi." 

And, r>n Saturdjtys, hi> 13 
jt ihf .-VfiNJ ii'udim in Syd- 
ni'v all day t(> prc^Mlrc for 
lilt' *]t(iw ai nisht. 

The 1963 edition of ■^The 



Hryau DaviiM Show" is 
i,ilhHrr cbfiercnt ffDin ihr 
1516j! series. 

Talliins aliout d'f rhari|ics, 
im.iimrrr . Ui> d Bryrfon «id 
lit- tllflughl viewrs thr'r 
days df'manded an 'Vlcmeni 
of tmdi'* and a "atnjcturjsS 
imajfe." 

Hi- pioreedMl in rrMiuIiiii' 
thr phrajin inln I'Vcrydav 
Enulinli bv e^plainin.^ th^t 
ihf show liiii "truth" Ixcauic 
ihrrr is an altnnw enrnplete 
(iirk n( miming. 

Aiid rhi? audimre w^s ?i 
■'Atrucliir^l image'' 
ihr sliom's framework it 
of?vitt[is. It is obviously iple- 
last frnm a TV' iliidio (Ni>. 
22^, hlil die T\' ranirriiA and 
micrtiE^one IxiVpiTi.^ and cither 
parapnrrnatia on view arc 
rior a giinrrii<'k. They ]n$t 
happpii In hi' there, 

Il\ all very efTrcrive, 

Mr, Brydon ^ays his 
ftiiibilfDn is tn produce p 
plpasanlly rplaJong hoiif at 
entcrtainiiiL-nt. 

ffr \\ also nne af th^ (cV 
TV prodiirer* i'j fJaini, 
firmly, tial hp ducsii'i: mind 
if vii^vpTi do noT watrh thp 
ivhoU hnur-long ^htnv. 

''You cin relax, gpt uji 
nnd TTiaki^ a cup of coffre if 
you want to," he said. 

"But then, at the end of 
ihr 'ih<nv% if y<iu If'an bark 
and say happily, 'Ves, I 
enjoyed it' — THAT, to ine, 
is rnienaiuRimt." 





RBLAXING off -camera (aboreS 
Bryan Dayfes . is cosuo/Jy 
dtesseii. He's rery clothes 
conscious: lot the show, Bryan 
wears a black satin - bound 
mohair-and-silk suit (ihti coot 
lined with red satin), white 
embroidered cotton shift, silk 
"twist" tie with a small pearl 
pin, ond patent ■ leather - 
trimmed block sutde shoes. 



A\\ 



IN STUDIO 22 (leH). when 
"The Bryan Daviat SAow" « 
telecast, Bryan retoxet with 
the other regulars in th« cast; 
singers Shirley McDonald. Neil 
WItliams, and Hon Dean (at 
piano). Den Burtawt and his 
seftet, with pianitt Judy Baliey, 
provide the show's muik. 
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You can afford this refrigerator ... lucky you! 

And obviously a very forward-ihinking voa . . . living with the most advanced refrigerator Aus- 
tralia's seen. It's alt new, ihis Westmghouse Supreme Automatic 1 43 . a big beautiful show-of 1 
that changes the whole concept of home refrigeration ; pampers thai luxury tasie of yours wittn a 
true home-freezer for a full 100 lbs. of food . and a frost-free refrigerator, the most spacious there 
IS With TWO DOORS, it boasts quite blatantly of the luxury its two worlds of cold bring you. And it 
parades next summer s leaiures without a blush. All this and Fresh-Cofd too (that's the unique 
Weslinghouse system that keeps the cold air moving and motst to keep your good food fresh 
longer). Think of the lift all f/«s gives your kitchen. 279 guineas is the pride With 5 other models 
starting way down at 149 guineas. There's superb after-sales service, too (though you'll piobably 
never need it) And your Westinghouse retailer's trade-in offer makes Westmghouse easy to own I 
7i 




0Westiii0h<>use I 

2 door Supreme*"^ Automaiic 143 I J 



Prices i^iiffhffv^ftj^ifii tfi j^"-'/!^ sroai 



National Library of Australia 



http://nla.gov.au/nla.news-page4935052 




ress Sense 



hy BETTY KEEP 



The matermty dress Ulusttated beknv w my choice for a m&thet' 
tO'he who askjEd for a basic pattern for udnter maternity tceor. 



SHE li%'es in a coimtry town. 
Here is part of her letter 
and my reply: 

"Pteme fend me a ba»U; 
patlern for a maternity 
fri^ck^ I just u?ant the style 
to be aim pie finjl warm. 
I ttioujlht it C0ald be made 
in liffht uxMol for indoors 
and a hemry maleritil for 
outMidi^" 

I ihink ypur ides of huvint; ihf 
samr d«ign made in tllticrunt 
weavca and folntjs is i^ftci-lltiil. Thi' 
drp« if illuvtrated bplow. A papn 



mattiial. I suggest you have the 
gowa waltx-lfmgth [mid-calf) 
ouLliiiL'd with a 3in.-wide -wlf- 
iimtetml roirir. 




DS312. — Maternity drets 
in Auej 32, and 
38in, fruft. Require* 3yds, 
ri iin. material. Price i/6. 
Send pattern orders lo 
Betty Keep, Hox 4080, 
' G.P.O^ Sydney. 

paiiflrn tat the drjiiga is avnilatilf 
in 32, 34, 3S, atid 38iii. busi, Vkssv 
order ariording 10 hiist siw heloft- 
prpffianryi becauKP owr mat«Tnit>' 
YJUVTia ar« drafted lo allow fiii 
t'X[)anii(iii. Under ihi' illusirjliiin 
^rr dcrtdiU Ay^ti Imw to nrdiir. 

"What shade wtfuld be 
flattering to an older ironian 
teho has hliir eyvA and 
while hair?" 
All ihaijes of blur, light and iit- 
icn«c pink, and f)lii't--grc<'ii. Avoid 
i'Wk and very dart broMii iialws 
v'ln li:i\T .1 hi^h ct)li/r. 
*'W rtuU tvhite nylon irith a 
bright florid pattern he 
loo dressy for a dressing- 
gown?" 

\o, il wouldn't, Dr«i5)ng-[(o»ii> 
arc no Iijuj^tT ihr mundtinc gnr- 
nr-uu rhry itu'd In hn and di'- 
lnnhlrni nl H'^«hit%' arirl iiiiHin^ 
il tivcrcomi- liy yitiif I'hoic'i' uf 

Tim Aurnuii.lnw WcimKH'* Wtuitv 



"What eolar thoet should 
I wear with a light blae 
HHwI frock? The frork it 
rather dressy J* 



Beige (or diiyiimc nitd shmri 
dyed 10 match the diat for after 
S p.itt. 

"h the pinafore dret$ still 
in fashion?^* 

Yes, it IF, but it ij now lijted 
in laahinn as the jumper dress. 
Tlie licwFSI design bulKpiis down 
the fraQt atid is boEizid at iarg« 
armholra and front with ronliail. 
Fni inUBncp, a jumper drew in 
beig<!-and-wlutc twrt'd woidd loot 



. ^ I.. HHid in rhocnlate- 
biown. 

"For the next couple of 
months my job teill keep 
me trimeUinf from. Slate 
to Slate. For this kind of 
tracelling, tchai sort of 
tail umuU be the mo4t 
practieat?" 

Thp mu»l practical travtl en- 
Kmble a a suit that it a complete 
i^ullll — mr^m^ jaf-ket, sLirt„ 
and separa.tc top. 1 stiggeH leveral 
topi in varyinf; drgreia of for- 
maliiy, e.g., a sliirt-blrmie, Erhiflon 
overblauA«, and aomc lype i>f hand- 
knit. 

"Pleate suggest a frock t» 
wear under a topcoat." 

A shift in wit wntil 




Husband'e Choice 



Father knows bast (mechanically speaking) 
and with the Imie woman in mind, will chooftfl 
a washer that krows what it's doing ( An 
automarie washer without prcjtjietns. Sonie- 
thing ytM Can rely on. Of CQiirae ytit/'rflcive the 
way 11 takes wrark off your mind tool The 
WBStiiighouse auiomaticallv guards all' kitrds 
of clothe* with a mother's kirvd of rare (gentle 
vet thornuah). Tumblina action lifts clothas 
ctsar of the wale' . sends auds surging through 
iUem ae ihey tumhtetiDCk . sieves out the fFB«d 

you CAN •« SURE. .IV irk 



dirt through special escape-holes, tonly this 
total rinse can give a totally tilean wash I) It'sa 
lot of washer, this Wcatirghrjuse Fully Auto 
mi3lic. A big ft/ncrrofta/woaher ; simpla m use 
good- looking and frue of gadgetry There aw 
two Wesirnghouse Automaticjs: the f-iiaaier 
modal fw 219 gns, and the ron-haat fur 209 
gris. Yaur Wesfinghiause iHlaiir's ttstde in 
offer can make either one aasy to own, Suparb 
aftor-salesservica too (though you'll probably 
n&vei need It) 



/liusiramtf is the WBStinghousa non^heot 
modet iuily aiifowstic washer. 

And wBsh«r pric«s start way down lovv 
(below 1 &0 9ns.) 

9*ml-Aiftanuila 

'SciMhftiitriiorjQl 141 gjn 



Fulhr Auumaiici 
hrtfci maiilfl 



evicts titOfllfT tVgfKr m JOrn* wr«f 



iO* HOB 

119 an> 



-Mov I, m<i 



Westinghouse 
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CAREER GIRL 

—to make from 



# These fashions were inspired hy a 
reader who asked for simple detiigiis 

with patterns for a working girl on a 
budget. The seven designs I have chosen 

follow current fashion; they are classic 
in design and simple to make. See 

how to order in panel below. 

—BETTY KEEP 





7835. — Cardigan »uit 
(lejl J, a good cluiice 
jitT the alder ivnmaif. 
Thf blouse malrhes ihe 
jarket trim, Saet •12. 
34, 36, 3S. and 40in. 
butt. Reqairtt 2^ydr. 
54in. matfrial for tuil 
and 2 7.Sth yds. 36in. 
maifitUit fur bhiutc and 
irim. Price S/-. 



9 

0 

I! 



7823. — ^\>Hi-<u-«-pin one-pt^tt dmi can bv 
worn hehtd (above) or ttraight. The cam- 
binalian of gold and red i* very neic. Mnterutl 
MUfigeMlioni — jertfj, lifibl'tejetared tct/ol, fitm- 
nel. SiasM 32. 34, 36, and 38in. biat. 
Requiret Sydt. 54in, material. Price 4/6, 



i 




HOW TO ORDER 

• Patlcrnn are avsilalile from FBohjiin Piiltrnis Ptr. Ltd.. 
Foaliifin Houfw, Siusex Sirecl, SyHnej. Mail order* to 

Fi»liion PBltpmft Ply. Ud^ B«K 4060, C.P.O^ S^iinvv. ISti 




7834. — Smart twosomr 
(left), on eauy • til, 
fleevcleas top and stkirt 
in contrast material. 
Note wide Dior pimt in 
tkirt. Si«f» 32, 34. 30. 
and 38in, hittt. Rg' 
qitiret: Top, 7Slh yd. 
54iti. matiTiali skirt. 
1 5-Sth yd*. Stin. 
material. Prif:^ 4/6. 
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FASHIONS 





► 



7}lSt4, — Smart 
oae-pi€Cf with 
ea*y - fit li aex 
(right }. Saei 32. 
34, 36, and S8in. 
huBt, R e q u ire* 
2 ISlh yds, S-Un. 
malerial. Price 





i 




7826.— ^aai Hiilh 
clnttic, ttraijiht- 
cut lintt (left) 
kat a neat collar 
and t i It ft i e - 
hremtP-d fatten- 
ing. Siaea 3Z, 34, 
36, 3H, ami 40in. 
bust, RequireM 2| 
yds. S4in. mainr- 
ial and iyd. 
braid. Price 4/6. 




7fl22 — Bfilled pinafore 
drett (left), TJi* druign 
u Imlted toui and hat HI) 
aU-roaad pUtatpd skirl. 
Si«!ii 32. 34. 36. and 
38in. biiMi. Requiret 
2iydi. 54in. material. 
PficB 4/6, 



I III. AiijTHAtMt* WomknN VVlikiv - jMjv I, 1161 




TitSS, — — Sftirtivaiat - type 
Jrets (ahovf) it betted al 
the waiMtlinp and ha* icriil- 
leii)[lh fleeve». Siaes 32, 34. 
36. 38, and 40in. hu»t, Ke- 
q u i r !• » 2iydt. S tin. 
material. Price 4/6. 
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WANTED 



> WILD 

OLONIAL 
COLOURS 



Be carried away in colours as feminine as 
hair ribbons, as bold as Ned Keliy! Be daring 
in Mazurka Blue, vivid in Katie Green, reckless 
ifi Redcoat. Here is colour ihal captures the 
excitement, the spirit of Australia's history. 
Wild Colonial colours are in wool alone. 
Fitid them in the handknitiing and knit- 
wear departments of all leading stores. 




Till' AusT nAtuM VV i)MT.r;'i WehuLt ] iq'.i 
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■ Hfa. 

nfiSFoRTUME 



Out- or DATE 



A thought-provoking story 

By 



OrBEiNG- BERTRAND 



RUSSELL 




Ill the deadly eald war bef wc«n the East 
and the West the leaders tnrned their 
eyes to the star^j to seek final victory 



TIFF lajt ypais of ths scronci millennium, like the Ian yeari sf ihc hta, 
^j^ro Jiltf^d with prnpliecies of thL- end a\ iKc v*ortti» hui %viib somc^vhqT 
Timrr fi-.isoft tliaji ai \\ir. earlier dati'. The *:nld war had liwn mewdily 
gelling hi!tu-r, iiiid Kiis HI lit- rnpidl>' spproatlujiu rspiflsinn poiiil- 
Aitempti hud Iii'en madu by belli i\ie^ tip mAe an-, of varituis hniiicrdy 
IXKJii.>s as bombsiu^. AstTonuiiiy, Iwih In iht lijat and 171 ihi; Wnt. Ii:id Ijcdii 
madt! u dt^partmeni fii the. Air MmislTies, and nil r<rcsni jistronontical Jtnf>w- 
k-dgc wa,^ "cIsiMified/' 

Earh sidr rtmtinucd to hnpc ibai the oihrr Imcw )»w »hati ii did. feui mi 
far this hapc h;id prui'ed raifl, Rarh sidr had hripefully nciit an osjJcdiliou 
irj liip Motm after a few daj^s of JubilrLtion, hijtd cljafovcrcd Liiui ihi; 

other side hnd alsti bndod thrj-c in full fdrce. 

The t»n parlies had itmanlly cngiU;L'd in mir.lcai narfarp and had n-ipi;d 
earh isihcr out. But wital they had not forf^frn was. (h.it \hi- Mrnnri ws» 
iraili! of tnnrr fiK|>ln5iv<' mmrtiali than Ihi' Kanh. 'J"hr lirii^f H-tmnili wnr 
starrpd ft thaiii ffauicio on £hr Moon. Tbr Moc^n begati (i> tTumlilf and, 
wi(hin a motilh^ was ri^Juttd ro a rlowd t>f tiny partiLit'?. 

A few ptifts Tcsrcitcd the \oVi, but ihry were rnnsiden-d siiLivni'sivi'. 'f"hc 
Hriti'ih Peal I^iircatf? wrwte a vrrw obituary nf ihe Mcrftn, painting out rhoT 
shii had bflfTi Ehf lourri: nf luRAtA', Kiid He vterr wdl rid of her. An rnitnciit 
^cj%ii"i Sk-ieniisj pisblifihed 3 very Icarturd nitftnnlr p<iiinting mil the advantages 
of havijig donf wiili ildts. 

Since the Moon had proved unsatisfaciory, the next war effon On hath 
Bides was dituct^d to reachifig Mars and VVntis. Both were rcacht'd iiiinul' 
tan«emisiv by biith stdtTi; hut, apain^ ihe ^pace-lTavelltTs rntisidered ir iheir 
duty to ide<.*logy To extei-mtnate rarh (ifJier. But, alas, Mars and V'ejiui, like 
the Motin, disiniegraird under the infiiirnir of the |3t)iifrful nuclear solvents 
that the voyutjcrs (rnm Eailb had brduirhi with Ihein. Nothing daunted, the 
aptJ^tlcA of rival faithA procerdrrd in |ijpirer and .SpiTtm. But e^'en these 
cnorniouR planets disappeared as ^hr? ^^foon and Veturs and Maxis had done. 

The jolar system, <o the -^ealnuR ^nvernitiiMUi nii eithi'i side deciiled, is ton 
small for our rtjsmic warfars. We lannol hope (o win ii rltfisive niperiurity 
over ciur dastardly foes. unleiS we can find u rjficans of bhii^inj tlie <tara. 

Meanwhile, astronomy pursued resfjrehta winch, both in the Kait and in 
the West, wire shrouded in the utnmsi .«.Trei,:y, Radar had proved thiti the 
distanej! of the nearer stars had been i|iiile wrniiEly citimatei and this ivTone 
eMiiritUe was eitpiaiiifd a< due In Ihir bending of fighl rays by ihi? grJiyilationni 
effeiit nf dari matfer in tlir iutcf^telJar spaea-. 

Each side dcciriej thai the nearest habilabU' apoc^ niu^ide the solar fcyntcrcti 
■was ihc Dark Ctsmpanitjin of SiriiLs, which, in view nf the new data, wii.i 
flStiniated to be M a di'tanre nf fifty light-years from the Sun. Earb sitje 
hrtped that it afnne poKwrssH this Itnoivhrdcr?', True, there was one asTrfiinfimer 
uj the W<rst, and one In ihe Eaat, whti was iu,Hp4Tlp<J uf tn^aeheirtnily 
revrajin); lecrcl ipfomuitino, btil it vva.a bopird that the liralc had biYii stopped 
in dme, 

liftih in th* West anti in the E»it it was Jound pMrihIe to launch a pttijectile 
wirh a vi'locity rrst for short of that of light, and it wan ealc-ulatcd that tlu* 
ptnjectile .ihnuld rejirh the Dark Cnmpanion of Siritis eighty yeats aricr its 

To page 56 



The two advance parties on ihe Dark Companion 
established on uneasf tiuce through the long years. 
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Beginning oar serial, the latest mystery 

By MiUIGOT I\EVILLE 



BOH RTVIiRS. mttking his w;iy dloiAii King Strept^ had jusr crossfd aver EJi^beLti 
Strrr[ when he caught slight "f Ainifl Hprl-krTt. Shu wiis alniov[ A block ahi*adl 
him ijii L!h? hurrying crowd- Sht* wmni l^utrying, Ihnugh. T^ll unii Nk'iidrfp Jn 
gi£!i^ :(iimiTi(.'r lull: anrj a Sihady sfar was wa3king aIoiiq with thu ^jjj;hilLy KtmmcLed 
air of hers. He i:DiiJc!n't more of Kit at thin di&taiici- rJiELn *haf. it was nhf hut his 
mErad's eve instinifJy «iTi|jiircd up her free and Idsurdy walk, (he lilt »f hc^r titled, fhc 
[KTiar tff net Iwady. 

String ht^T liki! this in the sired, just hy chnnce, un the very- day of 1ik rttiirti, 
struck hitti with amajpjTirni, ai at u miratle. I>i5rtiiE his sis weckj oviir.icai h^ had held 
ihi? iinu^c of Ihii' sd steadily in hi» mmii ihii fur a raommi he felt dn» was nialLTiiilisine 
oui hi-s inner fsttcj^ as somctiniM he hart thought she must Ho, rlp^it ihi^rt bcfort^ him, 
on nnf of th(: strei-is nf Loniioii -or ParJs, 

fji'ngThiffmng hia ii(ridi\ impatienE wiib the people in bis way, he liurried after her, 
bt4( thf^ rrawd now m.'tfnp.d [nfuriatinf^ly iluv\" at this J Eii*?-af lerncKiiti hour, Pf^opJe Iraving 
iheir nflict-n, pt-oplf apillinie nui r>f 9ht<ipa, thpy aJl scdfnetl rn br Aiag^nani icj his way, 
wilfully impeding Jiirn, refueing tu let him iliruugh. Aiuiii, he ^aa saying to liiniscU; 
Aun.i wail im- lilL'. 

WluTi^ wiijs she gfiing? flow should hr know, siince hii didn't IttiOw (he firflt thing about 
hiT rveryflay Ittr, whiir jihe was EiEtely in he doinfj int tliii iiuur« wtiO'm she'd Ije: srritig. 

fte Had inft kpi only thrf^r Ltmrs iti all, The fir^t limr hud burn at LiEzit^ Brt*Wn[tiw> 
Gallrry m the opfning \}\ ihal l-ul slio^v <jF rnthwr amateurish iilstracia by sum*" yOun^ g.irl 
fiaiDtt:!'. ajid.thtf rotim had bivn i rowdfd with ro-sfurfciiTS arid fricNiri^ if not with huyrrs, 

Whpji he weni in. Anna HptIktI had brfn *i:iticLiiig; by n window \i'ith 3 UtUe jp'tJup 
tji pt^bple. She had h^i^n df^Wtnl in Ijl.irlt thai (Jfty, hai3 f^ri-n Llu^hin^ whfn hr Cflu^hl 
si^l «if her, and fifting a. ^lau of jihorry to sip. I sai^' that hrr tfy^s wt-re li atihtfp sha:!c 
(if blue and iTiiH ht:c liair ^ftus inmtlhijig Itija thin poEd and rnort* than brown. She was 
i^Jtrfdibly lovrly, Ilr had lingtrwl nr-ar^ prc^Tehdliig to sHidy a piftiirt, 

Hf Kaw- that Hihf was n girl ivho wfiidd diaw rvii-ryihiiig flnd rvi'rynnp to hi!r; ;i ffirt 
for vvh-ani jMstly fiffidiaU Wfluld rfllas thi?jr ruliw, forbraring^ to lK>nk \-\^x car, letting 
her take hdf dogf in thp train or on ihr hi?adfa; a g:irl bt^forp whom the ncarce taxi wuuld 
be fprtniq to draw up; n girl who ifV'ouid airways havL- her dnnk broi.igh[ rn ht-x. hr.^t, tn 
whom every mjan would instln^tiveiy tiinip starting a ^lory, nn anrrdntr, pfrhxps tn wme- 
ont^ I'lfie, but uiwitably lummg at laM to hcr^ hit ryw tl3imLajf ht^r for li^lrnct. 

in short, hr taw that fthe wji^ a girl lA'tiom a man, it hf wantud Jn imtoniplicaipd 
fxistrntr, nhuuld hurry away rri.»m, BoV) did want Th;it nncomplicated sxisiFncp, but hr 
w«it ai^rnKs nnd ji>ini>d the RTuup aroitml h^r, 

l^Cfr, hr had qlK'Kiioiicd l4ia> browri-lnw AbiiiJi. her, l.iz?.i-: iiild biTit Vitj^iit\ f( 
sri'snrd thai dtp <iidn't know Auna friGjhifullw v^dl. Shr had reconll^ iiiken a flat at 
ffiraharn Court, the ftnti wln'ir r.ijwir fivj-d with ihiit friisnd of hirn Hermionr W<"bh. 
Manipd? No, her husband had died, i>nly rt-cently, sht^ thniiphT^ in tuitn-c accid'^rvt 
fTther, 

AftfTT fhflt first diy ht' had laltrn Ann;^, tn lunth, jmd a fi'Vv dayv lalcf, to rlinner. 

An inirrrupiL'd dinnrr, that. Then immediaiely he had been senl off b> hia boss, CI auric 
\evinn'jji, t>ti that buslncsi trip abrqad. 

An cnthu3jasm unworthy <>t his (hifiy yoiirs hsld made hlui jump Op^tn-tnogtbi'd at 
f^omg^ on ihaE trip. Pact yxmr hag. scmnihlc aboLird a plan*?, run aniund Eiuropc g^ifhrring 
fiitis iihnwt r^*'^tilur^ln^^'^^ tfr-ir manag^mrnt, and dticor, for Cj-^ndf' Nr^insfTn's lan-sT T^^ray 
ii3ti» ihr Ijiuiness vpforld! Kafier as a beater be hud bftMt to impruvc hi* poiltion irt ihc 
firm, paiu prttmotion nnd u hishcr saiary. Ehuiile her with pciEw, a gHrttring big car, a 
supflrh pc^nthouse flat! 

Thi^ afipmfj(in, fiunk hy hLi owti Fnliy, he AtmoAt ^v*^ Up thp chnse of Kfr; liis necrpiian 
hy Claude in ihr olfiit? (bin mnmini? h^ivinR hardly indit.aird prmuntinn. 

Coming i.trai^ltt ftoni the airjJort and walking hi on him unaruinunced, Bob had sepn 
the .Hidden flash of more ihavi .surpricf on Ciaudc'a facp at li^ht of him Bnt aitLT a 
fpw minutes (IJnude had rrc,»v'prfd his. apparent f^^THud hiitnnr -and conrcaled his arumyancc 
at the nHicr's uncxp^.'rted rritifii undft H bjitiory of jocular insuh. 

"Cfood ladt Vine boyl Saving the lirni's rnoney, ch? Able to pick up m wrck* vvhai 
anyudt' rUp would take ten So du. Bad lime to EjEt younfrif a ."spot nf London tailuring, 
loof CItiudp's eye U»d raked Mir inof kinRly, iniiktnif the point that it wag hardly nwesMiry 
for the junierr members of his finrn to eiduJate himspFf in :^riaria] elegance. 



f/t t/re ^cAgroirnd t^h wafcAetf Claude ^/^J^lDn 
g/ee* Anno Hcfh&rt on th^ sf^ps o1 the hotef. 
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Why are you always shown a 
Hoover Scrubber-Polisher fu'st? 

Salesmen know it has the name, the quality and the features. 

There's no greater value at 27gns. 




HOOVER 

Scrubber-Polisher 



HAVE A DEMONSTRATION AT YOUR HOOVER RETAIL-EFl'S, 



WST LOOK AT ALL THESE 
HOOVER-Gl/ARANTEED BENEFITS: 





Hb brush chancing:. 11 scrubs, it 
pclishm and you never change 
the brushes becsLse they have 
two kinds of bristles. No more 
Fnessy iwush-ctisneing. 



You ilaiDQf *Mllt along, l-baucr 
Scrubber-Pol tshar does all tttc 
hartl work lot you. Ho kn&eling, 
tiring scrubbing or hand polishing 
mer again! Vou simply walk along. 




Just two hngtts jutd* it Hoover's 
twin brushes turn In opposite 
directions, cancel out Msting 
and wanderine. Hoover's so 
stable, so light, just two flhgets 
Mill guide Itl 




Autnmstic on/ off switch. Raiso 
the handle upright and Hoover 
stops. Lower rt ready for use and 
Hoouer starts. So simple! 




Reaches «veiv part at ths floor 

Hoover's motor Is set well liack 
and its loiw-linc staling lets you 
cl?an easily into awhvrard utaces. 



Vou've never had such gleaming 
floors. Hoauer Scrubber-PoiishRr 
scrubs cleanest, poiisties blight 
est St all. It's specially designed 
that way. Ho warnizf salesmen 
show It tu you first, and why most 
people buy it! 



ADDITIONAL RELEASE 
HOOVER SHAMPOO POLISHER 

lljes evetythihfl the Hoover Scrubber-Polisher 
does, and with special snap-cm tirushes 
ihampoos ygur carpels as wail! 
37 liNS. Complete with suds tank and piggy- 
luck bottle for palish. 
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Worth Reportin g 



■IipiEN Mrs, E. J. 

' T Clarke, of ChaLs- 
wood, N.S.W., was in 
England ihicc yeaj^ ago 
sht drew a picture of tire 
door of the Quccd's 
church a.t Sandiiagbam. 
This year she copied the 
design of the church door 
for this magnificent 
stmnd cake (right). 

A hright-i'ytd 74, Mn. 
C^larkc made thr cake iasl 
monih for Moihermg Sun- 
ti^Y ffoiinh Sunday in l^eni) 
M St. Jamrt' Church, Syd- 
n«, a task thai hiis been her 
Itibor n[ love lar ilii! patt !B 
yeari, 

Mrs. Clarke laid us (his 
story aboDl the naming of 
ihe simnel cake: 

Two English chlldr™ 
niin!>!(i Simon and Nell were 
vitiiing their molhcr in ihe 
iraditinn of Mntherinf; Sun- 
ci:i> and had a yt-n for onr 
oi her fruii ca^^, 

Simdn demanded n boiled 
cake, but Nell wanted a 
bakfd cake. Sa Mother 
«'ninpm]iiiM.'4 by inventing ^ 
''tnvM itEd bakf" reeipe. She 
railed il a limnel cake. 

Mrs. Clarke honors ihe 
boil-baWe tradition by boiling 
ite fniit for a few iniautes 
when the makM her slmnrl 
fake. She iwed lOJlb. (niit 
and l& cg5p in ihe rake pic- 
luffd. 




9Simnel Cakm 

^ SURVEY condunud by 
Mri. Nana de Citgaid. 
of the Cats' Pratt etian 
Litaguf, Londna, ho) rf- 
viated that rati like Irle- 
vbion And view regularly. 

Can sptcially liked load 
tnusicitl progT^m^ej in 
which musicians moved 
about a iot. said Afrj. Clij. 
frfrd. Mitntstvani lurtj a fat'or- 
iie. 

But they disiiktd Writ- 
ernj and ojlrn gave an 
opiniirn in ncy uncerfain 
(crwiJ, One eat, mhimeun 
a Wis-lirn was jViaunnj, 
viovtii leap at Iht screen, 
clawing angrily. 

And even if thgy can' I 
quite turn the let 0$, at least 
tkry can switch froT^ a dull 
pTiigtammc to a tiitU ral- 
nap. 



JJg/tJE'S the iateit egort 
from the London parks: 
"Orati grows hy inches and 
dies by feef.'^ 

Prettiest 

girl in Walla 

'PWELVK years ago Mr, 
Harry Ecrney, of Wufia 
Waila, U.S.A,, .leni a leiier 
asking i<yt dptails alKiiit (he 
Australian WaJla (abuut 2^ 
irdlifs north of Albnry) ad- 
dressed finly fo "Thrr 
I'rrttieit Girl" in the town. 

Ai!«n Btujhm, IB, rweiveti 
the letter She luid Mr. Ber- 
ney hccarae peti-frienib and 
ejcchBTt^ed informatian tlijit 
Walia (aboriginal lie re, Red 
Inilian in Airterira) tneans 
the ftatni", ''plarei of water," 

Two \Vjilla r<-\irietiis, 
Lythcran Pajtor II''ld and a 
businessman, Mr. R Kotiur, 
have sinfe visited Walb, 
l.I,S.A. 

La.it Fehiiiary Mr. Biraey 
and hi;t bmthrr, Walter, 
visited Walla, N.S.W., where 
they \*'ere die iruestx nf Mr. 
Cyril Huffman and hbi wife, 
"Pmriesi Girl" af the letter. 

Mrs. HoSmao told lu iklt 
her flriginal rontacf with Mr. 
Marry Kemey was made 
"under fahje peetcuco.^' 

"I don't think I wai really 
the prettiest girl in ttjwn," 
.■ihe satd. 'i think t rereived 
the letter ber'aiifit my uncle 
worked in the post ufTice." 



Young artists 
on show 

YOUNG Melbourne artists 
Bru-iti fywpin, 21, and 
Jon MrMah(?n, 20, wht> wurk 
in the graphic-arts depart- 
ment tif ABV2. held ihrir 
first ffjthihition rerenlly in 
MalvernV Jari Gallery coffee 
lulinge. 

Diuiict, who left hii hfittle- 
iand, bUtitnia, I It year% at^n, 
land Jot), an Au'siialian. have 
heiJi frientla since their 
sttjdfijt days at Ciiulfirtd 
Terhnit^l Collfffje. 

At ABV! tJie boys draign 
film titles, openings, and flip 
rand? for the prapr^mmcn. 

Painring ba£ iheni worliini; 
late inin the night in their 
fiai at EiiLtl Malvem. 

Briinp de^L-crbes his style 
nun-hfjurative, IJwng oils, 
thickly, he paints an hard- 
lioard, obtaining a heavy, 
tf^Ktured effect. 
, Jon wurks mainly with thin 
oiU and glairj iti semi- 
abftraet nyle 

Their uliimatp atnhitioti \% 
to have a psJttcry and fine- 
arts »u(}ia with another 
,\BVa artis. Mick Nott. 

Meantime, at the end of 
the year Uruno will ht^gin 
till re yean as a tcchniral- 
jeboul art teacher, aitd then 
he and Jon kape tn git tn 
E^iiropr, Bruno En study 
grnphic art and painting;, 
Jun limply "to pahit "' 




# Brutus Leepiit (left ) and Jon !Hc!Uaht>n 
al Jiast GaShry caffee lnung« with (right) 



Fashion keeps 
in time 

JJR. HENRI STERN, 
pre.iidi:ni of thi; Faiek 
Philippe VVatrh Co., <if 
t-TCtievn, whn has been vkit- 
ing .Aitatralia, \a.y.s fa^ion- 
able Eurt^peatt wotnen nttw 
want thill watches. 

fn fart, the watch the 
eompajjy made for Qrieen 
Virttiria in 1852 (a rnutiij 
pendant with small emer- 
aids) ttaiild tw I.N. 

Mr. Stern's cfHnjiaay ii 
nnred for iiidic'idual designf. 
One watch set into an 8-carat 
diamond, .tuTTtwindfid by dia- 
mnnd.s. sold for ill7,(tfK>. 

'Ilfcey al^» tnade a pendant 
for Prill COS Grace — the 
watch face hidden by a pearl. 

All alarm clock is curiontly 
beinK tested. Wlieii the alarm 
ringi yoti shotir "stop" and 
11 ttt^pa! 



BACKACNCI 

I ike this 




Then start a course of 
MACKENZIE'S 

MENTHOID5 

Whfei ya^af- back im«\i \m p *'u — • 
Muniilni itrfl end wt — mn/ mav* m 
ifab cf p-aJ-n — If h orffn da* tv vcvn- 
niFEatSoM] of urln DcJ^tf imfvt\H Im yevr 
hrvf^Eat tind ioFnfi- Tka wsAda^'^nn 



qrrdl.i.h in Idp^kvn'i^-t MENTHOFDS. 

If r** «r T^ttn tifler riHuiiiiDtlsHk 

Murlth. ktdHBr nil bladdn whUrki 

UEMTHOIOt tr*ofttMt\ Hokl Mwcrr. 
MBHTHOiaS. wifh itmiftml ditt clwrt. 
^» lit''-. 91' ar 5/- awtrywtim. 



MENTHOIOS 





wash 'n wear 
FURNITURE 

in the new flexible 
range to suit 
every modern home 



pMjII thji Coupan 

Ml t9a ittl U$f It IN IfV 

, ri'ii ttiMinnii uttitKiH ti 
! '■lt; vKUMHiiit tn Ki. lit. 
1 » mm m.. mnumm « J.* 



NAME 
AftOnESS 



Hare is furniture that graces your home 
with the latest in furniture design, stands 
Ihe hard krjocks of farnily life, yet does not 
cost a fnrtune to buy! 
Elite Furniture ctames in matchpij indivi- 
dual units, enabling you to select the 
Er&uping with dimensions best SLiltecJ to 
your home, whether small flat at large 
butigalow. 



Nd. 2 Olnini Chilr featUFBS Elite's 
latnous "U" ftarra. "Vynen" 
covered foam uphdlsterFd seal 
and" bat:li. 



I 




OlttBT Units mitctliiiB Qur Scandinavon S^tv Hiitfi . . 

5 fl. Cotiteniparaty Biiff«l/ 
ChitvB Ciliintt IChin;! section 
tias gay-CLiioured interior, 
mirror bai'.k), 



5 ft. Scanelnivltii Style 
Bjfttt (or the laiEfl (atnlly 
tiDoie tCtiina seciitin tias 
rriirrcr back aticf colaurod 
intfittDr.) 

B rt. or $ It Slanderllna 
euffat iChina s^ttlon 
fsatures Elite's exclusive 
mitrar bach »nil mirror tiase I 




— _ J ijHiwtteaumpitMr iMfni FmntfiiM Stmt - rii'n tilit i hit mmiM iilKiiit the tawl} am ihi hni mV 
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IF YOU LIVE IN 
SYDNEY 

£-l«TiEHlJ A&}lfi«ldF; DDwiinin Urmmi, KaddinBlflO; 
Ear|wac«l and P j^rttlOrtl 

J'*l«rji. Tawit Hill. Cirtiilir Oujy, PiWumint' 
anif it iAIVIMf HaiiWIT JfalJtRIl;^ Aflll Ifl 6^11 
m pqiitJoin in Sydll»y ihvppra^ icnTr^^i 
hitfudJllg flatkd|l«, 0(«t«iinQrfl«. Cttfliiwlll*, 
W«ir Ljsn Cm, Kiwtgwn. Lnirlkhu-ilt Ta 
AimJ liuf lh« oflH niiFittt ptlDFli BA *9i3. 

SPECIAL COUNTRY 
SERVICE 

t«ur lUiK ftwkv •vVnnii) w«kf, >ln fKt^ »nir- 
ihlflA |r«w wuil dp;^ dunvd, nuy bn for" 

(1) Ptntl tJiMp l9(i«l9^tf, 

f3) Wrilii n«iH ind td'drpft pr< v pian 

«f popOf IWf ttlt>*r wifh .tny tfMtiti llllTructjAni 

|^">^ <lDtlviHj: 

tITujfht ihtkd or ;pnu vpn* ■ fltvtr 
tfii Snid lliipin 19 Wi bigr |i*|t, mU wxpr4ti, fikH 
■r idM^f daUvarad righr to >crr CoWAtry S*«vi(f 
P«pj«m»«t. Wm'II ratwm ihem ts you b««u1i- 
fully cJcnnBd. pt**^*^, packad in >(rvi.lwfiifn«f 

Swkfl thpifhnint A^4pttn Uwnoia Dry 
Gtkamn. m Vkloria lanl. DryuHnurRS, 



KA 4ffM IM IMI 




Dry Cleaners 



To be sure thai your clothes ha.\e. the bi:kt care money can buy^ you must nelert a big firm 
with a hi^E rcpiitation. Herd's whys • Only a big dry rleam-r has cumplcte pquipmeni, 

# Only a big, oM-c:8labUsheil dry cleaner has the (romhinalioii of hUUIh to treat 
your §;artnpnt inflivKlDally — to doIp (a.-4lijon poinL-i and know how lo preserve tht-ni> 
• Only a hip dry ch-ancr im able lo alTonl toji-rla»«!< »npervii-ion. 
• Otily a big, old-Rstablished dry cleaner with a bif; re[)iilittioTi lo protect can give your elotlies 
the combination of nkill, be«4l muttxiulis and hrni ef[ujjimi-til necessary to perfect 

dry cleaning, 

jAIDR^NtE BIGGEST m the state, established over 25 years w^***"^ 

Uwrifpe* Drf C\*tnur% Ptf. Lld„ 303 Eliubiirh ll., SydnBf ^^A.^^ 
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.4 short ithort story 

By I\ O R A U 
SMARIDGE 



tOUELLEN tad almost finished 
hrcslff^st when Rostyn Wulsh 
J I kilned arross the tiiblc. "Did 
I rturkf Quinan I'ver ant fou out 
^g^?" ihe atked. "Or was it tine- 
Lime thmg?" 

L^udlon (1iish<?(t- "A one^imc thing, 
[ guess." Sh* urL(h«? (or llif himdredth 
n'mc dut Roslyn did nut live in die 
(jimr hofltd a* JiciRsc-lf. 'Thuugli they 
Ixnh workrd in rhr ramr dnpanmcnt 
a( Gsjieral Utiliiics, they were nut 
Lriends. 

"I'm no( surprised," Hwlyn ?nid 
''if yoa don't mind my s£yiq|r k>, 
yott'xe not hit typo." 

J df> mind your isayinjs — cvm 
rlmtigh ii^s true, Xaiurllen thougliL, 
i;rtlui(; up. I don't icem to bi- any 
injn's type, hot in this city! 

Sfic hat} hecn Mvinj; here for over 
J year and, exrqpt for thAt diUe with 
Riirku, iad nui mt'l a lingle mim who 
M^ai really attMftivf or suilablr. A 
(cw blind riutes. A firw oldrr men. But 
:]o one mmantic or tiLcaningful. 

"Dwn'l forget your paflcage!" 
Rmlyn raJIf^d naw, jnd Louclicin camr 
■ srlt. "Ii that the fnniDus doll? 1 
you niadr all its dothra by 
Llnd-" 

Liiiirlli-n nodded. She had fn joyed 
rircssing dit doll; ii helped pass snmt' 
M her empty evcnin;£f^. r.ach autmnn 
rhr ffmployen of Cjcnfral Utilities 
■l'3nal«i hundicd5 of dolls. Far two 
'Uyi tlwy tAcre put on public display 
111 the employees* rarcttfila; tilter they 
i.rre distribulocJ it* children's homts 
■ittd hospitals. 

"I picbeii lip 4 cuiE doll tvhcn Jor 
■■-iilc inr la Chinatoi^'n lor .lupper/' 
K-wlvn said. "Sewing in for the bink 
—I've hcftPT Ihingfc to do with my 
r rnint;.5l" 

Glad Id .ht Roslyn dash off, IjHt- 
'■Elrti ^t-m to pick lip her tnaii. The 
rfiilt derlt smiled sit her. "Oac tmm 
li'iiin", Mm Baker!" 

In the imderifround, Louelleu 

• .""-nrd Mum'i letter; hmr brxathlc^ 
1 "Lots of news, hntiey. Mostly 

■ untie. Dot Wheeler finally Hi ftn 

• ■I'rjiiiiny td nuirry hi^r nerg^eanl . . , 
IJ>id and I were invited to Bittnea 
FLnre'i VkTedding — -such a lovely party 
iit llicir yard afterwards, with wine and 
^ Huge truy of those delicioiu Italian 
^'inkii!!]" Tlie biggeiit jrurpriM- was left 
f' ' ihe last. "Aiid imagine! — Emma 
Aiiijri^on*! got hcnell engaged to the 
nr« minisicr! Why, Emma's no 
liijuty; and «he Fnuuii be trowdiiig 
l- 'iy . . ." 

(.nicllfn mated bleakly at the letter. 
Thrrr more Uchfirld girli married — 
here \he was, still sitiftlr. I wa,* 
rt;i^y |u rnrne hnrr, she thought, crazy. 
A little later, fighting her way up the 
tBiderj*riiund staira, iJir tiiade a lii^ht- 
I'r'K deciiion. I'll <]uit and go brtme. 
I'll jdniil it Will all a mistake. 
JliT decisinn made, I^iiiellen wallird 
,ni that inorniiig Bill when she 
Mill Reeves, her wiperviwr, that 
•ant Id leave at the end of the 




Ce^ianng to Loyfrf/en, Miss Wifson exciaimed 
to her nephew Rob^ "hn't she beaut'tM*' 



wrrk^ Jlias lufly thrcvi Urr h;3nd^ 
in dismiiy. "LoiiptJrn you ran't, 
honey. No* stp s-Liun! \ vvira rountirii^ 
on yf)53 TO bdp u'irh The dtiTI rfiispbyr 
LouellfeTi biT her lip, Shf hnd Jor- 
gniiDtJ Ihv dtjll tliiiplEiy, riad f'vsn for- 
gf>itpn her own DuUli doll, made wilh 
such caTP. SJir had /or^otipp. ivc^ 
thai she had prumi.H4.-d Miss Acei^ to 
hirip up rhr CJchibii . 

Srifling a sigh, smiled up mtn 

ran atsy rill flflrr rhi* dtsplsy," shf 
said gdntly. A few mere weeks, tveM 
lunpJy <ines, wouldn't kiH her. 

Thi?n, on ihtr niornictg; of ihe firai 
Hay of the cxhihit, Miss Reeves hur- 
rii'd ru Luucllen half an hour bcfoir 
rhr futtnal upmijig by thr prcsidfiTil 
tit ihc company. '"Miss BniiLfr — ^-ouVc 
.^.imply goi lo help mt — youVc ^ol 
ro b«? anc of the living tlollat" 

Limdlcn stared. 'Hie ^Trting dolli" 
were iiK of the livplii^e. -mtinl atirac- 
iivr y«ung etTiploif'Ctt. 'Vhcy jitrolted 
aruLind Uu' rxliibit in coslUTnc, sin^ 
sivpri^cl qiirfitioQft— and (ft rbenisrlvcs 
be ItiUiked Al and admired. Rtyslyn, for 
ii]<iianL-e-, ^-as n Frenrh doll- Marie 
Cunm ^EiJi n gi^i^ha d"IK Juan Wc-fit 
a cuic- baby tJuU . . . 

^*You'll have to ihi bndr doll," 
Miss Reevps LL^g1^d. *'Rila Bct-soh 
has hnu taken to Jit hospital with 
appcndirkiK — stnd I can*t think of 
aiiyat?e who cOuLd fit intD that; cos- 
tume but ymi.'" 

Start li-d , LoucUrn found hcnc II 
rushed into an offire, temporarily a 
dressing-TUoiw. 

■'Quirk — I'll hand yi>u the ctu- 
riirnc and (ssicn you upl" Miss Reervcs 
Mid. LouL'Jlfln was comriou^ of smooth 
saiiji :s]ippifig ovffT her lipad^ a 
ItAce vtii being pinned on her hair, of 
a bou{jn-?t thrunt into her hand. 1 hen 
she KlL-ppcd lound the icrLCJi — and 
the Dtiier "Kvijig dolls" gapped. 

"Lou — yvM l(xik wDndfrfult . . 
Gect she's B iwrfpfE bride dolll . . . 
Cute, Lou!" And frorn Roslyn rairie 
a faintly sairasik: "Good chuice, Miiu 
Ret^Mp Lou's jum thr lype to ttiake 
K dpmiirr lililr bride!" 

For the firjil ten minute? in ikc 
cafeteria, Luuelleu fell conspicuous, 
fell 40 many ciycs on her! BuU as 
bi'San to ani^^cr qtcestitins from the 
pnblie, hrr nervnusiiets islowly t^bbiHi 
awny. After nll^ everyojir was so nice! 

1>]p frowd had reaihed it* height 
:i7id pwh'ixig ajid jtHtllui; to %vv 
thr hiiridj4.''d3 of dull}!, wheti Miis 
Rervn* IjcTrtrined LtmcUcn ^idc. A 
ptutnp, 4wrt't-f.irrii eldrrly wuinULii wan 
svilh her. "I v,mt yon to take gt>i:>d 
care of Miiii Wilton, Lmiellriii/' !ihr 

MjvL_[W_ 



•iiiid. '^YouVe hrard of Miss Aliby 
Wiison, cjf courseT* 

^'Mi^L^i WiJson — cjh» yesi" LuLiencn 
linked imu a \ya\r of blue fiycs- 
"YoiiVi- tiie "dolt lady'— die one who 
sr^rted thp doll-culle^^ring idt.'B — " 

Mija Wilson f:hu{:kii-d. ''AlmosLi 
forty years ago," .ihc iaitf. 'Tvi" hern 
rctlfi-d for morr than iweiir)^ Whwi 
we ^t^rted had only dtie ill^all 
iflblc of dolls— and look al it iiowl'' 

"'Miss Wilvon Vbants to see nil the 
dolls — hill do see she itsta ilien," 
Miss Kee ves &:iid ajlSti oUSly , " Her 
aejihe^*- will caEI for her later.'* 

"I 4:ouldn'^l pprsu^jde hini lo rprnt 
ID the rJthibit — too srsy iot him, 
I gotiss^" Miss Wilswin chhidclcd. "He 
said h<*'d call and late me hncnef but 
thiit wafi far an he'd ^o." Sinillng 
3t Louellm^ ahc added: "Hc*s not 
one of lh(?5e TiophLni^ated, aggressive 
young men. kob'4 a nmnlhown boy 
— anii afraid he h-ajui't much 

use for ihf^ city^ Just here fur a special 
veterinary' course/^ 

Shr'.^ nice, Ljjueltcn thought, taking 
ihr old lady gently by the arm. Aload 
she said: '''Let's i^iiliLtt willi the tabl-r 
of Virtorian dolls — Jt's leas crowded 
there . . .*' 

SliL' Lid piloted Mass Wilmm through 
the fTxhtbit artd had neattti her in a 
chair in a corner to rest, when a 
red-fared young man pnn.hrd bin way 
toward them. "Come ou. Aunt Ab^"* 
he whispered urgrntly. "I'm the only 
uia.n in the room — took all tivDse 
fcmaiesl" 

'*They wott'i eat you,'' Miss Wilson 
said a m uitedJ y ., " And y o ti nerdn '1 
look at ail of ihjrm. Just this one." 
Real hiiig fo r La ud ten's h and. jhe 
pulled her forward. "MLss Baker has 
becji looking after me — and Isn't ^e 
a living doll?" 

Lo Liell en A h earl ju m pcd as Rob 
WllM>n si ared al her . Instmcl ively , 
she liked this cmbarrasjied young man 
with the bright grey eyes and dcLcr- 
mined chin. She smiled — and Rob 
dropped her hand hastily, aware that 
he had held tl over long. 

"If MiM Bakei isn't bufly perhaps 
she'll hst ve »uppc r with usj ? " MLia 
Wdson suggesi<ed, her eyi** twjnklLij|. 
*'\''ou caii eome bacic and follirri hef 
at closing time^ Rob. I'll wait in 
that French rcsrauran t round the 
comer — " 

'*Goih, yci,*' Rot) .taJd- Ifvimulranr- 
im^iy, l^mi^lkn's itoft voice cnrrJ; 
"Why yesj I*d Ijcrve in," And ihe fell 
a^ii'm thai bappy junn^ifig of hrr 
heart. 

(CopyriRhlj 



NO OTHER FORNITURE 
POLISH DOES SO MUCH 
FOR SO UniE! 

• Removes sctiiches and siitns 
9 Polishes brilflsnlJy, effortletsly 
% Preserves the wood. 




Used in all 
the shining 
homes in 
Australia 



OhtiHaabh at i^f iwJ fuifutinr. Haidwar* aad Gtua^ itara, ASio 'm 
am onSi'Sot. topped flrumi far InfrjIUhanoJ and' Cammwrnai tiw 
Dhtribul-il Jlrthu*^ PrMt ftr, ittp., P.Os 74, *ir«n«»kk, MIO, Vk. 



NEW TASTE THRILL! 



N^w^ MoiMjAnrt Orange- Sf^gnn&nta 
jm Syrup I tdeEiJ tor cnhie decorating 
... as a new ^ntt exdiinc} deaaert 
. . . a« a thtbll between meals. ^»tra 
IubcIchjBh sun-ripened — wondnrfLl 
for scores of dishes. So ineipen- 
$ivc tpo I At all gaO'CF food ^tOT^-B I 

Trad* titquuicj- AHrwypi mum m ltd 

C O. Rjii 7/1 iruniwirii, Vip. 





W'mtM''s on the wnr- 
[MtTi — writli cnUla, 
v.Q-usha anil "llu, 
FlHtiti biivk find 

and your famil '* 

Ann - T»i -SEin 
protectian. 



Tablets— 

your insurance 
against colds 



AfiL now. AYl V^Jti MV* to do 

tahli't&i. N(H »li lit nn'>if T?Tit nv(ir 
Uiret* ilfty.T. MiLkw fturo uLL the 

thJui yoti'vii- i>iiUi up a E^mriii ihnt 
leorrnji diiiil hjirj.1 i,f» iK^tiE<[rate. you 
ill; .'■"•nr }jotlv 
■t .1 ■ ^ r>i v-rttJ 

' «rid 

. 1 ■ \Tltl. 

i.Liiii; nvi vnu In 



F JUtVLirtKI Tlio (■i-im'f ■! 
So kiHWt U[i]i]-1|i 

ritrht thmuKlT iLn 
Hi-StUiti ncTW— ijiMVir^ 
t}ii3 Lr ttfjp, 

't'lit'H- tjj 1; wperUI 3'<ltt>' tJ^:^aLtnprkt 
tar f'hildren. 

Keep Cold-Free 

ANTI-BI-SAN 



7 tablets aver 
3 days hf tkee 
months protaction 




POTTEB & niHKS PTY. LlMiTliD, 
M Sll(!l.AC;HUAN AVBNUK. .'UtTAHMOk, N.S.W, 



3S 
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tfe your bedro^s true Hollywood excitement and glamour, 
choose from this brilliknt Hollywood 1963 range 



Brtaw Left: "LLAMA" (Style No. 311). Self-tuned in tumrlfri.- i;oj!Hn r.inge, is inilicaied 
below, in order cil colour prefefenct. Thfowover style in 3' in<i duuhle hud lizt Prii;es. 
£7/J0j- ind lliVi/t,. Aim available ttilorai. Nots; Stvl= No. 3173 "LlimiB" Ihruwiivor wiUi 
a liirostoii available ifi coehplcte nm^ uf t'uloiirs »i stove. Ftiiicit: £8/19/6 mi i^/iy'-. 
BtlQK Cenff. ■TENNESSEE" (Style No. S'Jl). Multi-c<i|inin:d— Paitil Pink, While, PaMel 



Blue (illvistralcd). Paslel OolU. Pastel Gteen. Lilac. Muiliraofn. Rom, Ciampigpe. Tuilorea 
iiylc in 3' DOd double bed siis. Prices.: £6/16/6 nnd £6/19/6. 

arllm^ Ri^lir: "BELVULlliJlE" (Style No. 504>, Self-inncd in complete colour ranst. as 
indicatcil below, in order of coluur preference. Throwover style in 3' nioJ double bed stie. 
Prices: £4/lJ/- and £3/5/.. 




• • • live like the stars in 




Bcihpraiil (jp-ORClA" (Style No. N6(M7). Lilesi crverseiu trend. nUHlein ilylcd 
ihrowu»er with 3 tailDrcd Icwi in 29 fMhiotiabIc shides ax in a cooiiilclc colour range 
iniiicalcd below Single bed. £6/17/6: double bol. IS/n/-. /idttir^own. "DI3NNA." 
Button 'throu^b nylf, contrMtinn yoke, elasticiitd cults, iwodle fjibriL- in Rame 
(dluitnTedl. AalEa, Ming Blue. Mango, Slierbet, Blue Heaven. New shades: 
CytUmen. Piimroic jind White. Siiea: 32' to 38*. Price: 99/11. Hug; "NEVADA" 
(Style No. (i/0013) Sculptured rayon in Red (illuitrjited). Gold, OUve, Nutnieg, 
Burnt Orange and While. Size: S' i 3' tjval. Price: £8/9/6. 




Bedipraiit: HLWKIRr" (Style Nt>, 6041) D:ib.e. 5Upi>lc in ^J^a^:ll — cDnirftstins 

Bluck and While dinmnnd ovcrl^iy in Taiijtcnnc uUni^^i'u^li Pini, PrimroK. Min^ Blue. 
Blue. Lilac, Cornl Row, Poslel Green. Single bed. £6/19/S; double bed, £7/15/- 
Haasritavn: "NAKELLE" (Style No. p/7tton. Full length, elfisticiwd waist and sleeveF 
in eiclLisivc Hivllywiiod Llama fnbrie. Sbetbei ( illiu.U'ated I , Ming Blue, A^fiicu, Mango. 
Blue Hesven and White Sizes: 32' to ir. Price: £5/IWll. Sue,- "LUSTRE SHEEN " 
LoopeJ viKOse, in Burnt Orange ( illuilrslEd ) , Red. Gold, OiiVe. Nutmeg and White 
From 69/11. 




-I- 



tlFT OUT A NO 
RETAIN THIS 
ADVEBTISEMtNT 
AS YOUA OWN 
PERSOHAL 
CATAUOCUE. 



PASTi-L PINK 



MUSHROOM CHAMPASNE mrUt BLUE 



express your own personality from 





CayHL flOSE PASTEL QDLD PASTEL GREEN SHEHBEBT 
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^^g^ Introducing . , , 

^ FAMOUS BRAND RECIPES 

• This rook book, compUed by The Australian Women's Weekly Leila 
Howard Test Kitchen, contains a comprehenaive selection of splendid 
rectpeti, ranging from soaps and savories lo desserts and drinks. 



OECIPES for this took book 
M^%f Ytf^^p suppUcd b\ eleven 
nianiifacturers of Famous Brand 
Foods [ram iheir own ttsi kitchens, 
where their home economists and 
coukerj' supen'isora have created 
and tested the recipes, 

Tn cninri<)r with tht' ptibllratian of 
the book. Woolwonhs Limitrd have 



di.iplaysi of nierfhandiw, ti> br jidd at 
73 WiKilwunhs Foud Fairs and B.C.C]. 
':H>r(?* in fivf Staiffi*. 

Thc (fnlcs M thrii^ dcmotiiaralifirts 
and di^plav>, .ind thi: storts al iirha'li 
they will bf held, arc Imed in the panci 
below. 

Incxperifncird hoiisowiv-e* a» wvtl as 
orfDmpliahfd rooks will find ihf ns'ipf^ 

1b ihc widr'sclertinn of twipos. Ihprc 



DemonsArationis 
at Woolworthst 

# Special demoiigtralionn aad luerchandiHing displays 
of the Fbhious Brand products featured in thin rouk btkuk 
will be presented In five States in Woolworths Food Faira 
(6.CC. Foml Fairs in Qui^ensland and n-arihern N-SiW.) 
fr.am April 29 to M.ay 11 inclusive in the following stores: 



NFM SOirril W.U£S 


giro 


Avalnn 


Ladc Cave 


Brnad. beach 




Matravill* 


Cnorparoo 


Drhrc-iEi 




Five Wa)r» 




Northbridfte 




Shcipwcll 




lndoa rnopiil 


Bundi JuiKtias 


■■cmuuil Hills 




t^bramatla 




Margate 


IJouble Baj' 


VLevrAy 


Monmakji 


Drr Why 


St. tvcs 




Erniini^tEis 


Seven Hills 


Ml, GravatI 


FuifiEld Hd;fat5 


SulbeHiiul 


Svpcnoarkel 


Hillulale 


Weacweuthrillc 





NEWCASTLE DISTRICT 
Wert C^harlcslown 

Nrwcaaiir Maniiltun 
Belmooi Miyficld 



Hundlc Strtrl, 
AdfUide 



SOUTH AUSTRALIA 

Gawlcr 

Kcusngtoa Psrit 
Milcham 
Norwood 



finghlctn 
Edwardrtown 
Kliubrlh 
FjiCcld 
Findcn 



P^addiEt^on 
RrdciiHc 
Riling S«n, 

■Suine's Comer 

TooWDDmba^ 
Drnl SL 

ToowonE 

The Vallty 

Wfianaiii Scmtii 



VICTOltM 

CoInirK Ifampiiui 

East Bcnilcigh Mt. Wiverlcy 
Essendnn NiddHc 
FoatKr<iy Spriugvalc 

WESTiHN 
AUSTRALIA 

Cuuung NolUmara 

Highwiy KlicnKm Pirk 

InKlewood Tuari Hill 

Marley VictDcia Furk 



an* m;!!!)' nev,' jdf.id fur dL^hf^ (il^t M'ill 
lianafurm a nml. 

ThMC iirt imps wiih a difference, 
taagy nnd Slum to add cctra 

flavf^r, jittartivt' mi'^it, poultry, and fi^h 
rrtipcft^ Mid sttmr "little" me^t di^dir^ 
ybjit irr just the thinR i<> Mrve for 
brejakiait, liinrb, or Hopper. 

Five pag(?ji of wonderftil des*i:-ns, 
iftmc ot them niajjr in miiiuli"\. will 
rnfthit the JuiuMTV^'if*' to jfivr a Rrral 
vsriet)' lo the lmpi>niint swceC] coui^ 



Crisp aladi. vcgeiabJe dishM, Iritterj, 
and pzinotkcs — muiy. and ddlkuHu 
— nrr included, 

In addilidn Mi xnarki and uvnries, 
there is a pigc nf "party ipecia]*" 
wJ^ii'h. arr quick and eutiv to nrake 
And ran be eati;n wtth fork or fingerti. 

Photofiaphs of iho Famous Brands 
hrHtie iwHioniiFTi iiod rnokrry sujvr- 
viMin wtiii liave rnniribiitt^ the rsr.ipes 
apmriir throttgtimvt the book. 

— tEILA HOWARD 



Kev to dishes on the cover 



to 



10 



1. JMocha Milk 29 

2. AmerirBii Apple Pie 21 

3. Stuffed Lamb Pot Robdi 12 

4w Hoi Spicy Fiidi 7 

5. CbtieolAt&'BanaiiEt Citke - . . . . « * , . - • - . - . > 2& 

6. BamiMi! Cheea^Fiied Rice 7 

7. Salmon and AEparaguit Rake ■ . . ■ S 

8. Sflvory French Ijoaf . IS 

9. M«rville Vas» 5 

10. BnmiK KosJ 18 

11. Sunflhine Salad • y ■ • ^ • - • 

COFEH wfirf Mt color jHelnrea wm ihh book ftj mtaff phMtf^nph^r Baity Cuilen 



INDEX OF RECIPES 

REOPE PAGE 

(::akr« and Biseulls 24, Zft, 2S 

l><!«iH-ri« 17, IS, 20, 21, 23 

Fish . . - 5, 7 

Me.al 10, 12, 13 

Party Speriala , 15 

Poultry . , . . . . . . . 9, 10 

Sh4>ppin^ UhI . . . 31 

Snacks and Savorim 29, 31 

Saupi» end Saorea 4 



WMhrnrtht fOOO fAlK famous InnJ tKiptt. 



Tit JktHralim Wmm'i Wmktf, M»f 1. 1963. 
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It's plain as daylight that your freshest 
foods come from the stores with Australia's fastest food turnover . . . 

"wOOUivORm 




And because Woolworths is pledged to lower prio^ 



nmst iavt/i^ evwy fay 
WJefe clKtks of best brarnts 
nowhere else can you find such i UnhesasUng mtmay-baek guanntet. 

- -I tm 



■'■■CC food Feir in Quatanlaflff tun Nvtiimn IV,S.W 
(i* Autlisiieji Wamtn'i Wtklf, Mof h IMJ. 



Weotvg/tKs FOOD fAltt (nmoiti Bmii il*apa. 



Try Woo/f'es this week! 
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SOUPS AND 



SAUCES 



• Tlicse hearty aad nourulitng goupa will be a good 
be«umiii|! to a meal. Mito on tlii» puge are sauces to 
serve with meat, poultry, and G^h on nicce«ding pages. 



CHOWDER SAUCE 

WorU Standi Ply, ttj. 
One luLckei Coolincntal Brand 
PflUlo Caowdtr, 2 cupj millt, 2 hard- 
MIcd eggv 3 cboppnJ ghcrfcim, 2 
dMsertspooM Hhilt vinegar w [atam 
juice. 

Blend iuup w/di mill, siif utiiil toil- 
ing, limmtr S minuiti Add chopprd 
cgg», ghprkina. gjid li-tniin juifr or 
vjjidgar. Sffuf wiih Tried, nejuncd, or 
baked fiiih. 

MINCED nSH SOUP 

A/ffrriNr Margprtnr Co. 

One and 3 liiK )m<iiu|] smoked luuj- 
doclt Of cod, 4) ciipi watci, 1 suit 
cdery, 2 small oaiom, 2 uiLill itamiEs, 
P'"'^. biylral, piscti marjorani, nil, 
pepper, 3oz. Mirvillc Mar];iniic, { tup 
tonuto pulp, i tzUespoaia rice 

PrKparc ycgrlahltn- Chop 1 nnion, i 
carroi, and celery. Pbce fish in birgp 
•autcp,!!). Add 4 cups waicr, celery, 
oniim, carroi. spii^ parley, bay leaf, 
Tililrjorani, rail and pppp^r. QovFT and 
aininifiTf is miuutrt. Drain, rrsrrve 
[it|uid. Flaki- fish, add to liquid jind 
ic( aside. CJ)Op rcmninjri^ nnioii and 
caJTCil- Mek fldarville Mar^riqe in 
pm, add ve^plabl« and a iittif chopped 
parjlcyj inu.(r lew niinu<«. Add Itimatc 
pulp, rice, and remaining 1 cup w^Irr, 
cook, siirriog occijianally, until rire is 
(ender. Add fidi, briHg 10 bDilinjt poim, 
^nd jffne witli Ffenth bmd. 

BARBECJJE SAUCE 

(forW flronJj fly Ull. 

Two ounces butter or substitute, J 
afate!|waai ConliiirauJ Ktmni French 
Onion Soup, 1 tabfc^KHm iu|rjir, I tca- 
spcuis dry muaeird, 1 IhirJi lijce Ictnoa, 
3 rup wnter, J cup vinegar, } C141 
locnatu laULC, t leupcnn woreesieishitc 
isjuce. 

Mi*]l hulter nr Kub^tUute in saiKepiln, 
add Cluniinmiiil Brand French Onion 
Soup, lug^r, mmtard, nod lemon slice. 
Blfud with tiaicf and vini'sar. ilir un- 
til ljuiling. Simmer 10 miuiiiek. Add 
tomalo and WOrrcHendiire MucihSi re- 
more lemon (dice. Sejre with mixed 
Brills, roajl jninu, bsrbfCHed in,Klt% 
or pan-fried foods. 

HEARTY VEGETABLE SOUP 

CliHord Lout Sid Co. Luniltil 
Four lablespooni Unele Tolijr'! Oati, 
Elb. ^rary beef, [ mutton ahulk or 
veal knuckle, 3 eupi roarvly slireddcd 
caiToi, turniiv and paijuip, 1 Malki 
celery, 2 onionj, I J pints water, I 
taUcjpocH] sale, j leaspDon fvpper, 2 
lablei|>ootis rl»ppcd panley. 

Trim iri^ai, remoi'ing fat. (vash meat 
of ihaiik or knuckle into the b<.tne 
and chop Kfavr tw-ef finely. PUcr in 
large Miirep.Tin with shredded vegcl- 
aW«, finely choppccf rirlrry and nniuns, 
water, jali and pfpprr. Cover and 
simmer 1} hours. Add Unrle Toby's 
Oaii, Sintmrr |- hour lonf^er, Kminj^ 
ocfaikmall)-. Servq jprinVlerf widi 
panlty 



CORN BEIISH SAUCE 

Tht BallBu: Fucking Hsuii Ca-ap. Ltd. 

Ojie cia Mountain Maid Whule Kct- 
nei Com, j green pepper, 4 (cd pepper, 
1 onion (sliced}, 1 tup shredded cab- 
bage, I snail carrot (peeled and 
gialed), j cup vim™, alt, pepper, I 
10 I J tcaspoeni comflour (bltndrd witb 
j cup water). 

I'iace cnnlcnLi of taji of Mount^iji 
Maid Whole K.ernct Corn into a laucc- 
pan with cliiipped red and green pep- 
pers, onion, tabhai^j;, carrot, and 
vinegar. Sinimer over a low heat jboui 
10 minulei Slir m blended rornllour 
and itir uitiil thiclencd. Segiion to 
taiif with salt and pepper and lirrve 
spooned over hambitrgeis or other 
meaits, 

BEEF SOUP WITH BACON- 
KIDNEY ROLLS 

h'ortd BrandM t'ty. Lttl 
One rather of bacou per per»)n, I 
kidney per mthmi, I parket Cgotinental 
Brand Beef Noodle Soup. 

Cul each rjsher of Wun in hall; rut 
Ihc kidney! in half. Wrap a piere of 
bacon a,ri>und each half kidney. Pbce 
on a sitewer. tlrill for 10 to 13 min- 
utes. Make up Continental Brand Beef 
Noodle Stmfi accurdin^ to dirertioiu 
on the parket. Divide between warmed 
soup bowts. Plare t baeon-ltidney rolls 
in each, 

SWEET AND SOUR SAUCE 

One anull can Gofdrn Circtc Choice 
Pineapple Pitipf, i cup choj^d siecn 
pepper, 1 onion. 1 cup vinegar, ) nip 
pineapple lyrup, t piere green singer, 
I lablapoou finely diced carroi, 1 table- 
IpoOB Tuieljr diced curumlKr (tm- 
peelcd), 1 tablejpoon sbeiry, 1 labte- 
CfWvB coraJlonr, water. 

Drain Golden Circle Chiiicr Pin^ 
apple PiecM. Ckimbine grccil pepper, 
cliijppi-d onion, ginger, rarroi, and 
cucumber, Pni into sanrrpan with vine- 
gar, i cup of ilie pinpipplr iyrup, and 
sherrj-. Bring gendy m boil, liinmer i™ 
minuics, adding a little water il sauce 
Iwcumei too ihick, Blend ctimllcrar with 
a likle water, arid Lo saurrp^n, itir 
until sauce is ihickencd. Slir in pinr- 
jpple piece.?. 

HAWKE.SBUBY CBEME SAUCE 

rhi Nmit Camtaity (Auttraliai LimiUi 
One packet Magp White Sancc, I 
stick celery. J apple, milk, 1 imall 
onion, i lablespoon butler, 1 botiEr 

Prepare Mapi Wiiiic Sauce aci'ord- 
iog to directiona, usitif; ibc oyifer 
lifluor madr up to j pint with rnld 
milk. Sauie finefy rhnpprd relety, 
onion, and apple in the iiuiler nvrj 
low heat until saftfticd (nit noi 
ciitoTed. Add white Mute and oyiters. 
Cook gently I minute mure. Serve avfs 
ile-al or baked fi&h. 

Waetmrty.i FOOD FAIR 



i>»TT^ 



> 



B4l.Oy-KIIil\t^Y' ROLLS, tereed on lop of tteaming bomlt of 
C.anlinenUtl Brand Bettf Hoodie Soup, make a perfect Itegin- 
aing Us a m«0l, or, foUoteed by a talad, a meal in iuelf. 



CHEESEB VECETAftLE CREME 
Tilt Bmtow Pat ling Hun 1 1 Cenp Ltd. 

One pint Aiilk, 3 tabh^Hona batter 
or lubstimte, 3 tablespoons flour, 4oi. 
ibrcdded cheeK, 1 tablespoon tJuippcd 
rclcry, 1 finely cJio.^ped oiuon, ] jmx]] 
ciiiol (diced), I eup HMk or water, I 
can Mcniulain IVIaid Whole Kernel 
Com, 1 iabfespoon chopped paraley, 
salt, pepper. 

Melt half the holler k a uuccpan 
and add flour, coot \ minole withoui 
browning. Add milk and tpriHg to tbf 
Ixtil, slirrinj; coiuiantly Simmer 3 
niiiiaies, leajiun to taitr wilb salt and 
pCfijHT. Reniove tronj heal, cover and 
starid Af^At. Meli rT-n>ainin^ bmict jn 
a sma]] pan and add chcipped celery, 
onion, and carrot, laute fcnlly until 
browned. Add stock. Combine two mix- 
nires and add drained Mountain Maid 
Whole Kernel Com, cheese, parsley. 
Reheat iJtaraughlv, but du not bnd or 
the miitiufc niay curdle. Serve piping- 
hot. 

POTATO CUCUMBER SOUP 

AfaTDtttg Atargarini' Co. 

Tbtw niedium-iiied potatoes [peeled 
aud diced), I nietfinin cucvmber 
(peeled and iliced), 2 stalks eelery 
(diced), I small onion (diced), Sgi, 
Manillr Margarine, J cup but water, 
ull, pepper, 2 bouillon cubes, eifra I 
rap bntUni; water, f cup cieatn or 
ivapooleid mill, diives, 

1^1 aJj diced ve|^t;tablr« into a sauce- 
pan wiifi th, heated Marville Mar- 
gnrinr. »auie uiiiil vifimcd hut not 
Itrowned, add tint water jrnd Eimmi-r 
about in miiiiitej.. Take olT «ovi- and 
ruh vegelabini ihrfiu|;h a strainer lo 
make a ihict puree. Dissolve bouillnn 
iuhr^ in the ritra tioilin^ water and 
Itir into puree, Stajon. t:ovcr and rhlll. 
Jun befotv lerving nir in cream and 
garnish with chopped cbives. 



AIjGOLEMONO 

tVoolttiortki Lirlfictd 
Two pints thicken acock, Jot rice, 
2 eggs, juier 1 lemon, salt and pepper. 

llrjng stuck lo the boil, throw in the 
rice, linmier for 20 ininutei. Beai 
eggs with lemoD juice. Add four table- 
spiwnj very bol stock to the cgga and 
temon. stirring connanlly. Remove the 
rhicken and rice wiMp itum tbc beat, 
pour in the egg and leniori mixture, 
tea.s<in witii salt and pepper. Serve 
at once. 

Note; Neicr boil again once the 
effgj have been added. 

SCALLOP HOT POT 

World Brands FCf. Ltd. 

Two large ooions (alieed), I enrot 
(chopped), 1 tup chopped celery, 1 
green pepper J cti^Jped), 1 01. niar. 
ganne, 1 cup cooked loaaafo psilp, I 
packet CoBttnenlal Braad Pea and 
Him Swip, lib. scallops (elwpped), 
salt and pepper. 

Melt margarine in pan. Add carrot, 
onion, rcltry, and urecn pepper. Cod 
lor 3 ininuies without coloring. Add 
toroalo pulp. Malic up Cooiinental 
Br.\nd Pea and Ham .Soup antirding 
ia direcdons nji packet, Bring lo boil 
Remnve black thread from scallops; add 
with vcBctabla tn joup, simmet IS 
minutes. Season to taile. Serve wilh 
pLiin binled riie or noodtca. Serves 6. 

CHASSEUR SAUCE SUPREME 

Th, ffmlt Cemfa^y (Auitralia) Umilid 
One packet Musbrooni Sauce 

Powder, J pint wairr, J pint red wine, 
^ tablespotios cream. 

Preparsr MapRi Mushroom .Sauce 
aieoiding to dJreciintu on packet, uiine 
•he wine and water for the liquid 
Hnnj; to boiL, sitnmer If) ininulet Re- 
mrwe from heat, itir in cream. Serve 
«i<h rhickrii, steak, ot veaf. 

4iijtrii/Biii Womm's Weckfr, l*f h 1?<J. 
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FISH FOR FINE MEALS 



• Fish — fresh, frozen, or canued — tuakcs mterCBting diehes for many occasionSf 
nui^png from quick, easy mid-day meale to more elaborate main C4>iirse highlightB. 



TUWA ESPAGNOLE 

Wniifuori/iT Umittd 
One caj] Sboal Solid Tima^ J bibte^ 

\ Libtcspoon chopped parley, 1 Ats* 

ilicJis <^4^fcry, burier^ [ cup tdmaln 
puret:, i pint milL, 4dz, ricr, 4 foniatocs. 

^fch marga rinc, add f^our, scir in 
millc and cfntinn** hi irring until boiUn;^. 
Srjft'in vyuU, Add j| Shoal Salid Tuna 
J lid parsley lo s«iui::<?. Pprl and cul 
sunialD^ mlO chunks, finely slic^ frlrty 
and fry Lig.h(ly in 3 Uttlt? bulLt*r, and 
(hen add to mixturf^ retaining a few 
pir for gamiih i ng. T ii ni inr n :i 
piraseti sballow disii. Coots rice in 
plcnry of salTtMl waicv iincil juj^t len- 
der; drum well. Mix oit and vine- 
gar, season well and tnss Lhr<iiigli rice, 
Sprt^Atl rice over lunid. yiukf reniain^ 
Ing tuna, mix in tomato purfc, and 
pile rfunid edge «f dish. Gamiiih ^^■^th 
pircftT of tom^ro and cclrQ% iprinVli.- 
widi fineJy chopped p^nslpy, Ke-Jicat 
well and srrve. 

MARVILLE PIZZA 

Marrillf Murfrarint Co. 
Tlirt« Duiic» Marvilk Marfan di±, 

pinch oyciuie pepper, 5 tiblcspDons 
milk, l|lb. toinalocs, 1 clove garlic, { 
i»spaon dritd or Kncly iJiappul fresh 
ZTurjaram, salt luut cayenne tcfr ta^e^ 
jib, [oaiiely grated mill] diceae, tmall 

Meir Miirvillr MuTgan'm-^ add tnilk., 
aiiij »lir into .vftsti flniir, aali, and 
c^yrnnr. Mix tfx [aitly ^ft duu^h. 
Knead iitid rail out btlwren two sli«l* 
pDlyihtnc. Jjitf pizza-dish or Urjjo 
flaf pkic, trim edgw. Sgrinklc quarter 
of enetge over dough, Arfaiip;^ alifes 
n! tornaioes, k-avitig kirdi'r an 

iiursidi* fdRf. (Thr inm^iinf.* arp heat 
skinned, I'ltingr ihem into bciliiig wattr, 
rfninve, and the fint' skin can be 
pcded ofl very i.'a&tly, J 

Oil thr tomatoes sprinljle trUHhcd 
and finely chnpped garlit, marjoram, 
lidi, and rayrrtnr to tsMr. Place 
fi'inaindpr of chiwse ovn filling, Iffaving 
(pace Jor tomatoes to diow tlifough. 
Drrorate with anchci^'y fillets. Glaze 
rdsTfs and hate in moderatfly hot ovt'ii 
I appnwtniately 15 tn 20 mlnults). 

SAUHOPr A?rt> ASPAHAGUS 
BAKE 

Waolawifi! LimifJ 
Oik ainAy can ajparagm cuts, 1 
airdinm oniain (chopped), 2 table- 
■ POORS butter, 3 libksprioiis Hmit, H 
'^IspoQtn ult, j tea.',pocii |>epper, 1 
TJp milk, lib. cao Shtwl Fancy Pint 
^Jlmun, I tabkspuoa lemon jiiii:e, I 
!ra;p«oa nutmeg, 3(ijt, grated Atnfr. 

Cnflk ntiiun in the Ijutter in rauce- 
juii; add flour, salt, and prpp^. stir 
wpIL Add milk, and, stirrinj; cC*n- 
tihuoiisly, hrin|^ (q bnil; siTnnicr for 2 
miiiulLV Add i cup liquid draiiipd 
from ShoiJ fancy Pink S.iimofi, the 
■kinortt, coATvly flaketl silirioit und 
l**fnon juke. Plan* in gTPiiwd cawrrfti*" 
tiinh, T(ip wiih a.ipanigUFi nits, .Sprinkli- 
•«idi nulmrg and grated thcese. Biikr 
.ti hot tiven 15 to 20 tiiintitra unlii 
•breae meUji. tjamish *vijh parsh^y 

f*» Annmliati Womwi'l Weeklr. Mof I, l«J. 



XV CRATIN PAOFIC 

CiiffoTil Loot anil Co Limited 
Hall cup crushed Unrle Toby's Oat% 
1 to I Jib. cod or olhcr lai^ fi^h eut- 
Irts, lotion, tnilk, Sdlt, finely chopped 
onion, Ij cupi white sauce, Irmon 
juite, cayenne pepper, grated chee&e, 
butler, lemon halves, capers or gber- 
kin, parsley, 

C.aiefuliy remo^'e dtin iron! f^sh njl- 
lets, Wdsh well in salted water, drain 
ivrll. Rub with a pietc of tul Irinon. 
Flacf in a grrased ovenproof di<h wilh 
sufficient milk to cflvrr bottom of 
dish. Hpriliklr with salt and chopped 
onion, Cover with gnrased paper. Bakf 
in a moderate pven urtlil fish ii soft, 
while, and flalty. Lift on to setviiiE- 
dish. F'lavor sauce with lemon juice, 
salt, and rayennc pepper, Pour over 
fish. Top with Unrl*" Tohy"s Oats and 
pirated cheese, dut with butliT. Plarf 
iindpr griller or, if scrving-dt^h La 
heatproof, place in hot oven until tnp 
a bubbly and brown. Srtvc sutn'ahal 
wilh parslpy, cut lemon halvej du.<ned 
with flopped pardcy, and capers or 
gherkin pieecL 

CORN RAMEKUVS 

The Batloit Packin^i Homg Co-op. Ltd. 

One ISox. can Motintain Msid Com 
NlbleEs, 3az. butter or substitute, I 
small tin alniun or Inna, ^ tabl^piwiLs 
flttur, I pint milk, jib, grated ia.<ry 
chce^, 2 eg^ i Ica.spM>n sugar, 2 
cbt>pped leeLs I capaicuni, \ teajpoou 
niarjori>in, 1 des^rtsfKioti finely 
chopped onion, .vlt and pepper, cxtrm 
butler, parsley. 

Melt butter or substitute in 3 pan 
and gently fry oninn and lerks; remove 
Itutn lie»t and stir in llie Hour, cnnli 
over a inw heat luilil bubhUngj remove 
from heal and sEir in milk. Tlie'ii 
bliiig to the hr>il, jtirring conitlttnily. 
Aifd rheesi?, tliced capsicum, sugar, and 
aeftsoiiin^, Stir in drained rom and 
salmCFU or turut, whitli hits hci'n broken 
lip with u fork into iitiall pitcrs; stir 
in slightly btraten e(!ss. Pla.ce in ^reaierf 
individual ovenproof dishes, dot wiili 
butter. Bake in mfMjrratr (?ven 35 
minutes. Garnish with parsley. 



Mri. M. Me- 
K#e^ of Moun- 
tain Maid. 



FISH Am> RICE CAKE.S 

RicfgToi'^fJi' Cu-op. AftHj Lid, 
Two cups boilrdf dniiDed^ salted, 
Sunwhitc Ri<ce, I Amoll can tuna, I 
egg ( beaien J , 2 labk ^KKms fliMir, I 
Icjuponn H:it^ pepper to lasfr, I table- 
spoan paraJry^ 1 tablrspooii tuaynn- 
naisc. 

Cnml^ine all in^cedii^itiLa,, &luipr \\\\ti 
sm^W and cover wiih dried 

brcadt rnnibs. Chill (ill finn. Uc'Cp'fry 
J ^nldi'n hrnwn ^ind si'ivt* hnr with 
Irmon wrdi^cs and tartiirc saurf^. 




TUNAJiTUtTEO BAKED 
POTATOES 

TA< Weillr lOompiiny (Australia) 

Tout f^iblopaoDs Sumliiinc Fidt 
Crtam Powdered Mtlk, 4 Urgr poia- 
roeSf salt and pepper^ I tcB.i.p<>Dn pvc- 
paired mipitard, 2 tablcS|MHiELv niayOitt- 
ndiw, 2 tsh\chpooBL\ liutirr, 4 Uiblc- 
tipnc»n.i water, 2 7ot. cAas tuna,, 2 Ijdile-' 

SpU'JJllS IclUUD |UJ€t, 2 tAllljC&pOOIL>l 

chopped paisley, pindi uutDi^. 

Srnib puialnci (du no\ picru sl^in^)- 
Rake .for i "hour in hoi oveti. When 
lendt-f, rtjnavc from nvfni aijd cut Ln 
halves, TeEiRlhVr'ise, Spoon out ceii;rcs, 
making suie to leave skinn K'lini<?. Beat 
potato centres with butter, SiiDshine 
Full Creiim Pciwdered Mitk, Viait'ir, ^]t, 
pepptfr, nutmr^, :iiid muMard until 
light and siniKith. Combini? lunii, 
U'moti juiLc^ fliid n!^:ayo■nnaM^^; .tpt3on 
into B potiitti ahpJIs, Top with poi^io 
mixtujre. Bake 2(1 minute?; in a slow 
ovfiTi- Sprinkle with j>arV^ey adid serve 
piping hoi wilh buti*,Tcd pefts. 

SOUFFLE OMELET SlfRFRISE 

Fcnir c)>;^ (jcparal-cd^, \ cup walcr, 
[oi^ buJtcr, k irispoan salt, pepper. 

Filling : T tabteirpooiu chtqipcd 
qnian^ 2oe. chojiped baeon^ 2 medium 
loicAtof^ two 4i3z. cam Sbcnl Faitcy 
Fink Salmon, »lt, pepper. 

Fir^t prepare filling; Saute u-nion^ 
bituoii, and toinaici« umrii tender. Drain 
Shoal l*aJi(y l^inJc f^almrui and flu-ku. 
Add to onion iiiixlurr and itna^on wril. 
Keep ivnrm while cooking tiOufllF umf;- 

Bfrat e^-yolkn until thirk, ^d xru- 
pninjrs ;iiid water, and beat w(-IL StiflLy 
hczt pfi^-wkitvi with 'A pmch ol sail, 
fold in ej^-yolki. Melt btitter m omelet 
pan, pour in mixture, and rook, over 
ktvif t]inil fDCttDm is brown. Train- 
f(.T pun To mudfratc oven or undj?i loiiV 
f^rill lo hro-wn lightly and $et kip. Tc 
>peir%T» phice raJmao mixture un <jne 
half nf ometef. fdd over niher half, and 
serve imnti-diatrly nn hot dish, vxhh a 
gheikln or pandry gq^nlith- 

SPAGHETTI FIREWZA 

li'ftuhtj'itrths Litniltd 
Quarter pound fpi^hcui, 2 Fashm 
bacon, ^Ib. can Shodl Fancy Pink 
■S^fEuon, 2 tablej;p(M]ns flour, } pinj jnilk 
lali, eayrnne pepper, Z eggi (separ- 
ated), Jib. laity cbe^e, 

t'.iiok .vpajjhetti in plenty of Itoiliug 
sailed water until lender; drain well. 
Chop bacaii jiiud ctioii until crisp in 3 
saiu'epaiu. Remove bacon, and to the 
Idi add lloui. Blend, odtj jnilk, and, 
stirring rorotantly. rook unlil thickened; 
,WAS<:tn well. Rcnmve From heat, add 
slightly hejien egg--yolks, half the 
grated rlicrK', and lltr flaked Shnsil 
Fancy Pink Salniwn and lite ciwited 
hpagitciii. I'tiur into;! Kreased iraaJMrole 
diiib. lop with rrunilK-d bacon piiHfi. 
Stiffly bi-ai cii^g-whitcs with !,'CM>d pinch 
sail and tayetme. .Swirl with a fork 
i*n tup of bacon, spvinkle with remitin- 
ins riirr,w. Bake in a very moderate 
liven unlit ihci-st>io[)|j«d niciiiiitiie is 
hrow'ncd. and ^et. * 




TIJNA EGC JHEDLEY 

Wq^ jfw'fl rlh s Lim i tfH 
One CM Sbp!i,l Solid Tmu, 1 dessert* 
^^wyQ lemoR juiec, I iahte:^poim budrr 
n-r mni^iiTinr, 2 lable^punm flour, pinth 
muststnl, 1 pmr milkr 2 chopped bord- 
boilrd cggSf ^ Ica^poon gnted letnon 
rindf ] labkspnCHi dnupped pat^ky, 
brroxf eruiFi bs hutfer. 

Breitk Shuiil >ir)iid Tuna Isitn picfif^. 
add Jemon j-uirr. and mix weU. Melt 
huiicT rkr rnriq^ariiic, add flour and 
miiiitiu'd- \htn\ milk, ulirritij* rniijilflnlly; 
foctk until mixture iM)\\h and diickens- 
Add liiua, t^^^i lii'mnii rind, and pari- 
Icv, ?lflcje In griiaued raswrcilr dldi, 
^p[inklc wilEh brraderumbM, dut 
with butter. Heat ihr miKtiire thronnh 
HTid IiK^^ly brqwn m hoi ovnn sljout 
iiri nirnuTffa. 



• Fran Wat^ 



MIAMI SEAFOOD MOBJNAV 

T'hr Biiilff'ii Parking Hfrui€ Co^op. Lid. 

Orte Ifioz, ran Mmintain Maid Corn 
Niblcli^, 1 lat^c can ^IniQii or tunj, 2 
ftfiind- boiled 2tM. Initter, b labtc- 

upocnu jlour, I pint milk, tall, piiieh 
cayenne pepper^ grated rind and >uicc 
of h;iEf Jcnioa, 1 tabtc^pooa cboppext 
paisley, 1 cup white brfadcrumbu, 
2cH, grated cfaccse^ 

Melt butter, add the fitRir and stir 
until bltjndcd. Stir in mi'It, and juice 
atrainrd irvw The run nf Mommain 
Maid Com l^ibleiv Coiitinur soaking 
(tvci hea 1 1 st irring iranft^ni 1 y until 
lliiirkpni?d and cCHjkod. Add s^awnuigi, 
parsiiey, lemon juirr ;md rind. Slice 
the Kard-ltijiird c^|^ and line xhv bnt- 
i«m of a EET-afled ras,sfrr>lf ilish with 
slices^ Cn^ ■ thev wjiti u layer of the 
white tance, iht'.n u Uycf tii diauied 
<:omt another iaiycr u[ whitt: saiif-e, n 
layer of drained znd luafHicd sftlman^ 
kud ftualiy atimljer layer of uliile ^uce, 
Sprrniilp with brRadcrumhs ^f\ri ^ated 
f-hee-Hi- lo eoVL'r lap. Bake: in tnodffraie 
o veil u»l i 1 gn Idm-tif o wn and hr^ i ed 
itifongK Serves 6, 

OLD FASHIONED SALMON PIE 

1%'ffotiiotihs Limittd 
Half pound can .Shoal Fancy Pink 
Salmon, 2 cups hot, medium thickncis 
wbite sauce, I packet Pick-O.lbe-Cirjp 
Mixed Vcgetablcj, i diQpfxil, hard- 
boil i!d cgsi, I lable^poon choppeil pan- 
Icy, salt and ^ppcr, gtxtd .•Mjitecic lenton 
juice, 

CnttibiAe jtif ing^edicftl^ and place 
in a grrasfMl ras^enilr-dish, 

Toppins; Four ounces flonr, 1 ira- 
spiHin^ baking-powder, liv- margarine, 
lo:. ^alrd cheese, } Icaspsiin salt, l-3rd 
cup milk- 

Toi^Bug; t^intiinp inprpdipnn and 
ni,ikf iutu stune dough. Roll out to 
Jin. tbit.kne^, cut in rtmnd* atnl place 
on iiip of salraun. Glaze with milk 
Rakr in hoi oven for 2' I Ui 25 minutes. 
St'T\T h»t, garnished with parsley. 



Conttfiafi on poge 7 



WiMVsrthi rOOO fMH fomaa tiatii Ktcipet. 
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BEANBURGER5 DE LUXE 

Spill, lodi) jfid buMdr hipnbui^vr bufii. Spoon 
bfiiHf b««rii on tfr «jK-h HiH, «ncf fop wiih * Ch^dd'^r 
Do Lui.e 5Ue2. Gtfll Uglnlly MtvA miw. 





HNE-BURGER 

«k1||i ,i(t Old EdHQlish D« Lu» 5(ie«, Qfill Ughflr urrlil 





COUNTRY GARDEN SANDWICH 

Sel up J w*ck IwfKhwn oul-of-<doQ>r( ^ — j vdHielv «! 
Gnir«r« Ds Lpnt SUcet «ill nuVii ii perfect. 



'^AN FRIED RAReeiT 

Put « Wtflih iUfebri De Lu» Slin botiweflii } iBic« of 
burtsed brcid Butlftf 1^4^ bI ihe undwich 

and plK# * healed VyinB pan 4m <A\ RHd^. ttw 
butter (riei ill. fry belh >ide% S«r»e pJ^ng Kqj. 



I 



KRAFT 



SLICES 



4 



(fa 



Now there are 4 different varieties of Kraft De Luxe Slices... all available 
from your grocer's refrigerated dairy case (where you buy your butter). 






WwJwwWm fOOO fMlk fanwui Sramf fticipa. 




■mi' 
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Coficluditig . 



Fish for fine meals 



DEEP SEA SALAO 

Wriotwarthf Umittd 
One can Shmi Red SocItEyc SalrnoB, 
t f:An Shoal Sotid Tuna^ R^^^ ciicum- 
htn, I paclici Pick-O.the-Crop FroMn 
fcai (cooked), JcCture, mayiHuiaiie or 
salad drcaipg, celery curls, jOullDti, 
panlcy, lomalo wedges, 

(^ul (Tifunihcr inlo 7 lo 3iti. Imgthj, 
ciitlmg each piece w it will stand on 
rnd, Srore the ikin dcforativcljf. Scoop 
nil! ccnln- nf cucumtwr, (orminji a jheli. 
Mil snmi' of ihc pulp wilh the cfioknl 
Ptck-0-t!K^Cn>p Peas, and bind with 
.1 liitic mayonnaiie. Pile mixTur* 
inlo cucuiribCT shells and airange on 
li iuice leavM on ii platler. Drain ihe- 
Fuliiinn iiiid runa. break into sirniing 
piccrj^ and plact rnund cucumber 
un 3 bed oJ Ictliice. Ckiat fish wilh 
intiynnnaiMT id tajte, Decoraif with 
rflery curls, shaDois, lomatn wetigei 
nnd pafiley sprigs. 

TUNA-HICE-TOMATO PIE 

Rkigmwiri' Co-Bfi. Milh Ltd. 

Two anians, 2 slicii ceJiry or 1 
grcrn pepper, 1 tahltspocn oil, 2 cufR 
bniled, salted, dninn] Suntvhite Rice. 
I Knu. can p«c)cd whelc tmnaloes, I 
7(«. tan tuiu, i cup grated cbeese, 
Sill, pepper, 

?eFl and sWce Ihe nnians into rings. 
Chop ttlc celery or pepper fint'ly. Hral 
Ihe oil in a pstn and try ihe omnn 
and celery until soft, but not brown, 
4caion with /ssii and puppcr. Put one 
("lip of the bulled Sunwhite Rice into 
.1 gTpjued dwp duih, tln-n \hf cooked 
.^c*jsoned oniotLi and cdcry, Ihr duked 
«'Mntwd t\ma, the rvm^njng rirf, and 
then ti>matops. Sprinkle wilh cnecse ^ 
and pkce in a mfnlt-rale oven fnr 30 
minutes to h»i tbruiigb. Srrvtrs 3. 

HOT SPICY KISH 

IVvtIiI £ranJa Pty. Ltd. 

Two pounds leather jacket or Oat- 
bead litlets, 2oE. mar^tinc, 2 lxr|^ 
Dniaiu (slicedf, j lontAloc? (diced), 
KawflingJs 1 packet CoadncataJ brand 
Outcb Cim-y and Rice Soup. 

Melt margarine in piux, fry fijh Bilets 
until golden bruwn: remove Fry uniiinn 
And toxnajoe§ fnr a fevw minutpji, place 
■ill In cawrole; U'Ajan. Make up Con- 
tinental brand Dutch Curry and Rice 
S<jup arccvrding to directions on pneket. 
I'fflir ovtr fish, cover and Srake in vtzf 
moderat* oven 30 nUjnites, Serve with 
boiled rice. Serves 4. 



TASTY MACAROM MEAL 

Kmfl Foodi 
Unc packet Kraft Maarom Dinner. 

1 can Greeojcas Tuna (Bjei, chunl 
style or 7oz. solid pick, draiDed), 1 
^all can celery 304ip. 

Make up Kraft Mucaroni Dinnn 
according in direction.^ on packet. Place 
on lerving'dbb ajid keep hot. In 
saucepan cnmbinr tuna and scmp; heat 
thoroughly. Pour over tnararotu and 
cheese and serve. ScTveK 5. 

SEAFOOD PIE 

Tht Neftit Cump&ny (Aititralta) 
Limiud 

Pastry: Six ounces plain flour, 3oz. 
bailer, 2 laUcsptxiiu iiunsliine full 
Cream Powdered Milk, water. 

Filling: One small can crab meat ur 
tuna, I tablepoon cbilli sauce, i rup 
chopped green pepper, 1 lable&Tocni 
IPatcd onion, sail, 1 cup chopped 
celery, 

Sauce: One tablesfiooo butter, 2 
Ublnpuon flour, } cup gialed cheese, 

2 (ablc^KHHu Sunshine Full Cream 
Powdered Milk, I cup but water, I 
IWaj^i chicken bcoib cube, ( tciupoon 
Worcestershire sauce, salt. 

Pastry: Sift togithffr dry ingredieiitg; 
rub in butter. Mix in »uffic.ieni water 
fo matt a joft dough. Roll out lo fit 
9'm. pile-plate, [take in moderate oven 
for 20 to 25 minutej. 

Flilti^: Combine all ingredients and 
cum into cooled pasiry-.^bell. 

Sauce: Melt butter and add Hour, 
salt, and SunBhine Full Cream Pow- 
dered Milk. Remove from heat and 
add the water, which liiis had Ihc ddr- 
ken cube dissolved in it gradually. Conk 



SWEET-AND^OLR FISH wmi 
RICE BORDER 

Hictgroart?^ Cif-op, Mitb Ltd. 
Two cupi hot, cooked Smwhile Rice, 
I btcam about lib. (cut in halves), 
I nip water, f cup diced pineapple, 
1 imall frraied caiTOI, 2 teaspnons com- 
Sonr, { cup vinegar, i cup nig^, 1 
meditun-siz^ onioB, | cup chopped 
celery, fal or oil- 
Fry fish in hot fai or nil and, when 
nicely browned, lift out and drain OH 
paper. Put water in liiuccpan, add 
sugar, jlircd nniott, grated carrot, 
celery, and dir.ed pineapple. Boil 
Ijently for 10 minutes. Mix comHoiir 
with vjne^^ar and thicken cooked 
vegirtahles. Hour mixture over the 
whole fidi and serve in a border of 
cooked -Suiiwhile Rice, 

iattmttan Womw'. WtMr. Ma, I. )«J. 




FISH f ILLETS fllOHMAyOlE: Fuh becomei a ipeeial duh tehen 
topped wUh a creamy taarc^ over whick thredded Kfaft'dh^ddar 
Cheese h placed, then griiled until bubbling and browm 



until thick; add woTceater^durc sauce 
and i cup of cheese. Pour over RllJn^, 
Sprinkle with rrmaining rtjcesr. Bake 
in moderate nven 30 m) len. 

FISH FILLETS NORMANDIE 

Kraft Fooib 
Two (waacti bnrtcr, 4 fish Gllcts, 1 
cup walCT^ 1 dtasert^ioua t^om^ ^ oifi 
ahcFFj or wbjEc wine, 4«l Krall Ched- 
dar Chc^Gic (shrrddcd). 2 cgg-yoUu 
{beaicki], ^ tup cr»jn or (op mtlJ^ 
jpi^wi as and mu^riwiiiis ta i^wnhh if 

Melt half butti!r in large frying-pJifi, 



Amngc ii^ fiUcu in pan', add watrr 
and bring to boiL Scmmcr very gfiitiy 
unlil fii^ is |ust coakcd (about 10 
minum). Removt hsh lo an crvenproi>f 
diiih and kt^rp warm. Crr^im together 
Tcm-Ji'mitig bulti-r ^nd flour, and 5tir 
into liquid in pfln. Cout, stirring con- 
filABtly, until bbili^g. Add brsten c^- 
yolkfi and cncain and fivinUy winc. Ric- 
hest bviL du not boii. Pout nvcr Siih 
aiid lop with ihrrdded K.r3U Ch^ddu 
Chtese. SIlp< under a Kot grill or in 
top shcM ai a nioderste oven iinii] 
rticuly brownrd. Gaminh with prawm 
ajnd niuthrootnj if tikcd. Serves 4. 



DISHES TO SERVE WITH FISH 

These difilitB are euiultle lo icrve with a lish meal, either as an Bccompaniiraent lo 

the Gab dieh or ofler it. 



BAKED GOLD^ SAVORY 
RICE 

RieegTawr-jy Co^p- Miiti Ltd. 
Halt cup uncoaked Sunwhite Rice, 
I pint milk, 4«. carrot (j^aled), i 
large onion (grated), 2 bcatea eggs, 
pepper, salt, du^iped parsley, brad- 
crumbs, grated cheese, butler. 

Heal milk to boiling point, add Sun- 
white Rice. Simmer lor B mizuites. 
Remove from beat, add ouitm, carmi, 
purstey, and eggs, salt and pepper. 
Mix well, pour into greajed ovenproof 
dish. Level afl with back of spoon. 
Gajnisb with breadcrumb?s grated 
cheese, and dots of burier. Place in 
moderate oven, cook 43 tn 50 minute::. 

CORN FRTITEBS 

Th' floifoi^ Packing HtiMit C^ofi. Ltd. 

One IDoz. can Mountain Mnid Com 
Niblcts, 2 racers bacon or luuu (finely 
cho|if>cd), I egg'j 1 tablespoon chopped 
parsley, salt and pepper, tm. scll-raJs- 
tng flour, oil (or frying. 

Drain Mountsin Maid Curn Niblct.t, 
r«ervr Uquid. Place the corn in basin 
with Ijamn, paralcy, arul iira-^oiiing. 
Add well-bt'UtEn egg and l-Srd tup 
rnrn liquid. Kini tbnrougbly. Fold in 
*i(ied flour. Beat till smooth. Drop by 
Kpoonful into hot oil, Fry golden 
brown: drain. Serve hot. 



SAVORY RICE SPECIAL 

RifggTrimtTs' Co-op. Milh Ltd. 

Three cups btulcd Sunvrhite Rice, 1 
pini milk, 1 ctip cooVcd celery or 
conked peas, ilb. gnted checie, 1 
dessertspoon butter, I dcsscriipooji 
flour, I leaspooo paprika, paisley 
or chives, salt, peppier. 

To diaincd, boiled Sunwiiite Rice 
a^d milk, butter, salt, and pepper. 
Simmer on low beat for 5 minutes. 
Thicken with flotir il needed, Add 
grated rheesiv cooked celery pieces or 
peas, Btir until cheeie melo. Slir in 
paprika. Serve -lopped with parsley or 
chives. 

Note: For new Wiilsb RAnehit simply 
spread above miiture on toa:ii and 
brown lightly under griller. 

VEGETABLE SAVORY 

Clifftfrd Lonir and Co. Limited 
Mall cup cnubcd Uncle Toby's 
Oats, 1 rup washed and finely shredded 
cabbage, I cup washed and ihredded 
spinach. 1 tablespoon l^nclc Toby's 
Miist Oil, sail, pcjipej-, { teaspoon 
suf^i, I cup chopped ildtmed toiii aloes, 
{ cup grated cheese, I tablespoon but- 
ler or fubadlute, |Nirsley- 

Plare cabbage and sptnacl) in sauce- 
pan with Uncle Toby's Maiti Oil, 
sail, pepper, and sugar. Saute. 3 min- 



Wno^Viirl^f FOOD MM Fonuwi Bnnil RKiBtt. 



utei. Remove from saucepan, add 
loniatoes to any remaining oil, add 
half the butter and cOok for 5 minuies. 
Season with salt and pepper. Place 
alternate layers ol caboage, spinach, 
and totiuio mixture in greased oven- 
ware dish, sprinkling each layer with 
cheese and Uncle 'i'oby'l Oats. Top 
with reitiaining chee?ie and oats and 
dot with reniiUtiing hutter. Cook 20 
lo 25 minuici in moderate ovett. 
Garnish with parsley and serve, 

BURMESE CHEESE FREED 
RICE 

Rietgrowtri' Ca^f. MUtt ltd. 
Four cops boiled Sunwhite Rke, loa- 
baner, 5 peeled and chopped romatoeA, 
salt, pepper, 2 teaspoons curry powder, 
4nz, grated dieese, { cup chopped 
sballou (stalks and bulk), lout tri- 
angles^ choirped parsley, paprika 
powder. 

Boil 11 Clips raw Sunwhite Rice in 
salted water tn make the 4 cups of 
rice. JJelt butif-r in n SiS'iirfpAiif 
add rhe ^ams,^(3€s^ jfriuoning, and curry 
pi>wdPT and sitrimer for 1(1 fninutci. 
Add thp thrae^ drained bciLli^d ricc^ 
and «ha.llotK and htat Lhrnu^ uniil 
fheesR M mcked. Four raiiturf into 
hor serving^dish, f^anii^ with toajt tri- 
ingla. chopped parsJcy, and paprika. 
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golden sweet 





... straight 
from the 
cab into 
the can! 




All the fun and flavour of corn-0n-the-cob...without the cob! 

Mountain Maid and goiden sunshine teann up to give you corn with an irresistible iust-oicked 
r'f ^2^' ^^^^ l<ernel is sweet . . . and tender . . . fresh from the cob. That's why Mountain 
Maid Corn Nibfets is Australia's favourite whole-kernel corn. Ask for Mountain Maid every time 



Mountain Maid Golden Sweet Com Nibleta 
are grown from selected seed and picked 
at the flatting moment of perfect flavnurr 
then vacuum-packed to save the natural 
colour, flavour end nutrition. No wonder it's 
Kke fresh com-or>-the-cob without the cob. 



Moiiitlmit Moiil 

CORM NIBLETS 

OR CREAM STYkE CORN 



Page I 
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The 4vjtra;t$n W(u»en*i W«*J^ Hay f, mi. 
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FEATURING POULTRY 




i 



V chicken is now «ct efoaomiral 
ID buy that il can Ue served for 
regular family mealtt'^ — not just 
cnoked for special occagioujs. 



CHICKEN 3VIANGO 

H'orM B'anJf Ply. Ltd. 
Time Duncct maigariue, t but^ 
aainns (dk-ed), 21b. chidim (cut inle 

iprtlcd and iliccd) or 1 sjnaJl can 

Confinfnti] Bfiincl Chicken Noodle 
Soup, 4 tablcKpocins crc^iin^ ^-asnnings. 

Mdt margarine in pan. Fry oninns 
until golcJcn brrmii; rrmiivi'. Fry 
chicken uiuil ^ctJdrn, ndd nnii^n^ with 
m^i^ifrfl, tiy iiuirkly Mr trw minuEri. 
Add ilutnicg. Make iip Cuntiiirnta.! 
Bninii Chit't^n Noodle Sdup according 
to directions on piicktl- PUre chii:k<m, 
OHIona, and niangncs in cu-^si'iolr, poul 
uvcr soup. Cover with o light-filtiitg 
Lid; hake in »lijw nven lor 1 hfiiir. Stir 
ill crram pind «eaiiinliii5s. Spt^'p* 4. 

BALKAN CHICKEN PILAF 

Weo.lwcrlhs /.miifrlJ 
Half pound cooktid Ti'nrtirr Jny Oiic- 
kcn, ^l]>. rifc^ I mcdiutii cJiopprd oninn, 
2cii. bullcr or .luluiitulc, 2 diicktn 
\iatk^ 2 Lar^e pncled cbdppcd lomiitou, 
2d£. cliuppccl walnuts, salt and p«ppcf, 
} tca>pii«n i^hoppcd lliynic:. 

Cut thi: I'unclcr J^iy C!iiLk«n meal 
into strips aad fry ill ihe buttflr in ^ 
sjuccpiiii until brcm'n; reiriovc and k^^ep 
ivarrn. Add onion to biiiti.T and brown, 
Kcium chicken to saurfpan -ind ^idiJ 
ialt. ih^-xnt, pepppr. Add rice, itir widl 
for h minutCT to prevent sticking; paur 
iTi iioi:k. tnmistDpa, and WjinuLs, (lover 
»iK«p»n, and simmer gently until jll 
die liquid hai been ahsorlied and ibe 
rirp ii ^ofi. Stir w^cll. Leave covered in 
.1 warm place for 20 minulcs. 

SHANGHAI CHICKEN AND 
WALNUTS 

Woolmarthi Limiltd 
One packEt Tender Joy Chid™ 
pictes, I egg-white, 2 tablrspwo' rnni- 
flmir, oil, or lard, 2 tablespoons chielien 
«-icKk, I lablespoon soy ^It, 
walnut^ i eeaspooDS cumllour^ 

Heat traimiij scnlly in oven lo cris- 
peti. Cut Tender Joy Chicken into 
imall pieces, ccvnt in unbeaten e^Jg- 
vihiie, (printlc with 2 lalilcspooiu corn- 
fiour. sind d«p (ry in oil iinfil chicken 
rtiansn color; drain. Remove ewreit 
nil frnm pan. Mi^i iiork, foy saiife. 
?alt, 2 Teaspoons rotnfliitir tifgethcr. 
Rrturn chiclien fn pan, uulr lew min- 
uie!. Riir in stork mtjitiite, add walnuu. 



CHICKEN rjiSABLANCA 

iytioUr>ntt/ti Limitfd 
f)ne IjiTKe Tender Joy Chicken. 1 
cup flour, sail and pepper, paprika, 
nit or fa) for 'rTinfii 1! table^pooni 
rnmflmir, 1 cup chicken ilock, { cup 
riisim, \ cup Dtaiige |iiice, 2 teaspoons 
«;ralrd onsge rind, IJ tcjispoons 
vincjsar, lot slivered jliunnds. 

Jitiht Tcntier Joy Chicken fiinliy 
f.ambinc tlaur, salt, pepper, anri p^p- 
iika, and font rhicUn. Brown in 
liitle nil or fat. Hry Rctitly uniil tender, 
Niminj; occaiiimally. Remove to wr- 
»-mg-dijh and keep Km. Keep 2 d'-v- 

TAfl Aut*/ation Wpiiwn'l Wntklf^ I, 



FKE.VCH KOAST i llU Rh.y » ITU ALMONDS: A Tender Joy Chit-ken 
ctMokf^l t& perfection u served u^ilh olmetnd sauce, Acf^ompanitnents are 
peat, naratafm chipped poiaioes, ami a garnith of red capticam tUcet, 



sertspDons fai in pan. Blond curnHriur 
ullh ^tort, add in fot, itir cnnsuiiliy 
uniil boiling aiid lllir'ke4.ied. Rinw jnd 
drain raiiini, add lo wiuce viith iiriuige 
juice iiiid rind, ^Iniondn, vinegar, and 
lalt. Simtner 5 niinuies. Coat chicken 
With Utile sjiuce, V-TVe rcOiainder 
sep;iriitely. 

AI.OIL4 CHICKEN 

^Vfltltll'llt^hl Lmnlrd 
(Joe Tender Joy CbiclteD. 2or. bulter, 
1di. Iluur, 1 leaspoon inlt. pepper, ! 
jlicrd onion, { tup pineapple jnicCi 
herln, I small can pineapple chunks. 

Joiiii tin- l ender Jciy Chicken inir. 
seryiiiK picics. fhic in suffirient 
jtork or nnrer lo envtr, Add onion. 
b«l», and tejuonitiRs; genily sinimer 
until tmdcr. Lilt out chicken, rtjeaiurc 
II Clips Mrained stint mid add m it 
the pineapple juice. Melt butler, acid 
llouT, and ihen Uquid, stir until Ijoil- 
lug, .SeiiBCin, jdd pint'itpple Hiid chicken 
piccis. Reheat t'.l tnmutPL 

CHICKEN VEIIONIQIIE 

tt'rtji/reorifli Lirtntrd 
One lender Joy Chicken, 2oi. but- 
ler, parsley Of larra^oii leaves, j pini 
stnek, |lh. white sfrapes, lemno juice, 
2 to '( lablrjipoons cream or lop initk. 

Rub iivi'r Tcndei Joy Chicken with 
lemon, then mill butler. Place c-niaio 
in^ hiiller in chicken with Mime pars- 
ley ^prig^ ot tariagon lenves; plan- 
chirlicii in ruajiinfj-tliiili. I'niir in J pint 
«iork. cover chicken »ilh Uuiiered paper 
ot foil. Rofi't in moderate oven i to 
I hour. Meanwhile peel and de-seed 
t^rapc^>H tois in leiitmi juice, .'ntd rciVRf. 

my. MToiihrArtfli FOOD FAIR 



Remove chicken lo .lecving-plate, gulhcr 
jiiice.s fxnni pan, make up lo i cup 
with emra ^loi k. Buil wveral tiiiniite*. 
.Add cream, grapes, p>ui over bird. 

FRE.^iCH ROAST OflCKEN 
WITH ALMONDS 

H' not^'oriht Ltmtiid 
One Tender Joy Chicken, 2 raiber* 
hacon, 2iiz. fattller, ii <>prig% paT!,ley, 
little ^a^e or ihyme {if available!, 2ox. 
blanched chopped aimo]ld^. j pint chic- 
ken Mock, 2 lahlespoons cream or niilk, 
I large red capsicum, 2 tablespoon:; 
flour, «alt and pepper, ! lemon, butter. 

I^lacc par!4by ,md Other hertw inside 
ihswert chicken with .joit. Uiilri and 
^ea^nnines, Ruh joz. butter over chic- 
fccii, place bacon ^n top and put into 
hiking-diih with { pint stock and 
ujuecJc lemun juice. Rilitll 111 moderate 
men I hour, tiastin^ Iretpiently. Fry 
almonds in inx. biiLter [iitlil golden 
brown, rticnil in floui, add remaining 
bo^iii^ litjuid and I pinl chicken stock; 
:u.-aADi] and !itmtner 3 nainule.^. .\dd 
crriTn or niilk, Kin e c{tp$|cuni find 
Iry in hiiiTer for n few minutes. Ser\"e 
with saijcf poured over. C:irnisii ivith 
vliccs 1)1 ciipKiciim jtrrd pi^itaio crisps. 

CHKJiEN AND ALMOND 
MOUSSE 

llV.rW fl.nnjj Ply. LlJ 
<.)nc packet Contiocnnl brand 
C-rram of Chicken Soup, ! cup cooked 
rJtrckrn (minced or cfaofjped), | cup 
finely chopped almtnjds } cup lightly 
whipiKil rrranii sail and pepper, cay- 
enne pepper, 2 cgg-whilrs. 2 lable- 
spoai» gelatine, 4 lafaTespcwtts luit'watei. 

ftimuf Staml Rtciiwt. 



Vfake up Contineniat brand Cream 
fd Chicken Soup according to dircelionti 
Jii packet; allow lo coul. Arid chicken, 
lilmonds, and creatn, seiuwn to taste, 
fold in. Beat e^-whitea imtil \tiff, T)is- 
wjlve ftelatme in hot water. Add to 
chicken mixture with ct^i^-whites, Care- 
(ully Inld in. Turn intu a mould, pre- 
vinn.^Iv ringed out with cold water. 
Chill in refrigerator until quite firm. To 
til in nm. dip into hoi water. Ser>'e 
ga btrri uf li^ttnee leaves and Rnrniah 
with >atad vegeublei. Servt« 4 (o G. 

rJHCKEN CASSEROLE. 
SAVORY-TOPPED 

Tht jVtstU Company {Ausirniijt) 

One aninHj 2 cups watirr, \or. butter^ 
2 riip,s ccwltcd^ dicedl chicken, 1 cup 
Frnicn {K^tf 2 ^icks cdcry^ I cirfi diced 
ciitrDl', L<]7. nour^ 3 l:ibl«pfH)Tu Soxi- 
<Iiiar full Creoni Powdrrc<l MiLk, 4 

sponn mixed tirrbA. 

I'm irlcTv iiilt* '^iri- Icnffths; rut 
oninn iniu fiiur. Buil celrry, onkm^ 
:inii ciirr{>t^ in the wsicr umil tfTid{!i'> 
Srr4-'[n anH rf<t^rve the liquid; malt? up 
2 rupj with wat*T. Mt'li butter ia 
sakta'|.un, ihen si'ir in Suiuhine FuH 
Crr^tin iVkwdried Milk jnd Aour; mix 
wA\. Add rrwrvtd liquid slowly artd 
stir L'onitaiiLly onlil boilinji;. Add clii-c* 
ken. peas, and iwked vracuihlca. Pour 
into jur'-asi^d (nrnprnof dish, nombinc 
hi?rbs .ijnd Iwpndcnimbs; sprinkle over 
rn^sfrolr, with buttiT, and bnkc 
30 minuiu in ii mfxJcratr ovm. 



Confimisd ov&haf 
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VARIED MEAT DISHES 



• Meat tlliilic* for aJl (M;casioni;, from li^L, aavory 
breakfast dieliea to bearty main coarsen of curries, 
caBseroles, iind baked dinnerii, are m this gection. There 
are reeipes, loo, for boffel .or party meala. 



CLAZED PCVEAPPU; AND 
SAUSAGES 

CO D. Canntrf, Briibanc, Qld. 
One BBiii an Gfildcn Circle Pini> 
tpflr fitca, 3 cups cdokcd rkc or ^Ib. 
fpagbcfti cflolcfd According to dirce- 
ttoua on package, lib, beef or pork 
sausages^ I (abldpoan butter^ | cup 
Itmijta mice, I ublrapooo bniwn 

Drain syTiip (mm Boldfn Girck' 
Finrapple Pieict Brown the saiinaga 
in Iry-pari, Plarr cBOkpd rict or Bp»g- 
Kplti ill gi{.*;i£cd caswroli: and arninge 
ike rooked sausages on top. Melt 
butirr in a |uii; add pineappir piecm 
and iiir la cnat p'meappln M'ilh buttrr. 
Sprinkir wish tomatD sauce and 
brawn lugir. Cfwk over low heat, 
stirring ocrasionally tor SO minutcx- 
Spt^on this Pineapple Glazr ovt:f thf 
lausagci md M ^nlng tiini; place dish 
in moderate ove« l* heat thoroiigbly. 

SAVORY TOFSTOE BAKE 

Clifforfi iMi'i and Co, Litntttd 

Tbrcc-quartm cup L'nrlir Toby'i 
Oats, 2 in 2|lh. topsiile tieak (i:ul in 
<iEu: piece), 2 or 3 tabtespocmx Unc1« 
Toby's Main Oil, sail and pepper to 
ta.itc, I dessertspoon niiud miulatd, 
I bajiinf, 1 tcaipoon trelrry Mil, 3 
Uc;;e tamatDCA (sItiAntd and sliced), 2 
atalbs capped ceLerr. 

Season rteak b> rubbing the fleih 
wiilt inujlatd, salt and pepper, then 
roll ami coat in Unrle Toby's OAt*. 
Heat Uncle Toby's Maiice Oil in a psui, 
add mciii and bruwii w'eU on both lidcs- 
PiK a bayleal nn cop of meat and 
spriakle with cclffy salt. Cflver mm 
cDinplc^ely with sliced tomatt^ and 
sprinkle with chopped celciy. Cover 
pitn tightly and titnnicr gently or cook 
(or about H to 3 Noun in m tnudcialc 
oven until meat is quite iaid«r. 



SWEET-AM>«OUR PORK. 

RsCAgtOWWTf* Co-op. /ifllll LtA. 

Tliifc as raorc >cup^ boiled Snnwliitc 
Rice, Ulh lc3Q park, 2 ubluponos 
cDrELflouj^ \ cup water, \ tC2L■^pcHDIl salt, 
5 tablespoons oiJ or nieltrd lud, 6 

dessertspoons brown sug^jtr, I dcAKcrt- 
iipwa soya hucCj l-3rd oip vinc^ar^ 
\ cap picUc^. 

BoiJ L cup ctf^ raw Sunv>'hit<; Rjhf la 
salted water to mnke ili^ 3 cups of 
CDokrd rice. Ckiap pork inio tirat 
shiipf-a nbout lin. square. Mix Kiir the 
cunnflom wiih \he water ajiil ksU, ;uid 
dmp pork piclcirt iilto the Hi^Ur mix^ 
rure- iT-Kii oil of lard in frylng-piiii , 
drop jji coated pork pieces^ rook lilt 
the)' afc wclli browned. Drain tbc ractat. 
Mix r?maiiid<-r uf curnflfuir with the 
vjn?)^r, soya snucp, lidd isiigar in a 
snurepan, !^tir well, t^b^ji add (he fried 
part pjects and pkVlcai cur smiill. Stir 
qtiirkLy for a few minutes. Ssn^e with 
h4^ai4!d boilcti rirc. 

RABBIT WELLCSGTON 

Cli^ofti Lai} t nn J Co. Urn \i td 
Oar Clip Vadt Tahys OaJs, 1 
young rahhiij waicr, I mcdium-sizrcl 
DnioD, 9 rashcf hacon^ pitted miTrfl 
hcrbip 1 tcvpoon iincly dmpped 
paralcy, I teaspiHJn gutnind giflger, 2 
leasptKmis sugar, saU and p<!:ppcr t4 
taistc, pjiM qF 1 Ecmon, I paisley ' 
Saalt rabUlt in cold Ssilrpd watrr for 
\ In I hour. Joint rabliii, placr in 
%7i ucr pan wi ih chappf'd oriion uid 
enough water to ctn/ci. Bdn^ lo the 
Imil and simmer for about I hour or 
untiE nearly coated. AtSd chopped 
Ibacixn. liirrlM, Uncle Tohy^a Oais^ pairs- 
ley » gingpf , 111 f , It pcppc r. 
Continue cooking unLiJ rabbit is quite 
trnder. 13'fii'i egg wiiii lemon juice 
and add to mbbii, Rf-hrar wirlinut 
bringuig lo ihc boil again. Sejvt hnt 
igafnis}i«d with paraley. 



Featuring Poultry., from previous poge 



CHICKEN SBORTCAKE 

Wofjlinofthi Limited 
Our mp cooked Tender Joy Chicken 
( chipped i, 1 pint Ihick while snnce, 
I lableipoon chopped panley, I txblc- 
spoon fidcly chopped shallals or chires, 

1 IcaspoiHi nntineg, 1 packet PicJi-O- 
thc-Oop Mi»ed Vegrubles. gitcrkini. 

.Sfaortcalie: Ffflir ijuDces marsarinc, 

2 cups sel£'ratsinj( dofir, } teatsptxni 
miuurtl, I cup milli, hIi, 2 tablc- 
qxKuu cboiqied bicuB. 

Soften ahnrleniDg and rub into lifted 
fliRir, *H*lt, ant) tnustard. Add bacnri 
uiij njfjicieni milk to make a stiff 
tlouffh. Place iti greased 7in, sand- 
wich~tin, and Ijake in hot o%-en 3D lo 
35 minutes. Meanwhile add Tender 
|uy Chickcii, panley, ihalloti or 
chives, atid nutmeg lo sauce; keep 
warm. When .ihoncake ii cooked, 
iplil in halves, hll with chickea 
nuce. Serve sunnunded Uy cooked 
Pick-Oihe^CfOp Mixed Vejietatilci antl 
garnished with strips- ol gherkin. 

r*st IS 



CHICKEN AND RICE TTAUANO 

Woolwifrttu Limifrd 
One cPok«d Teodcr Joy Chidtca. 
rice, 2 atlrks cdcry^ salt And pepper, 
&iitmt^, 2 ta.b|e:*^H»nB buMrr or ^ub- 
stitut&T i dcsierLipoaD IcnuKi julicr, 1 
pa-ckrl [pick-0-die-0»p Mixed Vcge- 
Inbfcs, ma Lured dieae. 

Boil ricE! in pimty oT jiiiltffd wAier 
for 15 rninutcic. Drain u'-ell, add but- 
tCT or injbstJtute and lemun juice; 
i^ajon idih iiutniegp uli snd ptrppci. 
Add Trndpr joy Chirirn cui Into 
pirtci 3nd iliucred c^lrry. Pile into 
a grrawd rasscrole dUh^ sprinltle with 
|r3l«;l ciirrse. Place in modfrarc ovra 
for ^0 minuter, or until ch,ee!if has 
n^elied through rice. Serve vfry hot 
with rcK»krd Picli.-0-thr-Cnip Mixed 
Vej^etAldra. 

NotC! E3t lT*i tnip-ed ien( s iuch a,* 
slict'd untonn, hndy rhuppcd garUc, 
siict*d (r>ma(t»cv ilirrd ^irrHtni mar- 
row or ilic>i*d eff^pbinL fan be addend 
to ibii rtfcijJe to provide variaiinn. 




mVEAPPLE AND BACON 
PATtlES 

COM. Cunntty, Brubaag, Qld 
One «malJ am Golden CiircJe Pine- 
appEr Slices 6 ma here bacon, I lb. 
minced becKlcak, i cup i whil e 
hrcadcrutnlH, ^ te^poon uJt, i io.- 
iipoon pepper, 1 itiiblcspwio Iruil chut- 
ney. 

Or^in syrup ivtkm Qalden Circk 
Pinrapplc SLicea; ciil thi^m into hjtkei. 
Ill end nuneKl m»t, brEraderumbSt 
salt, p<-pper^ and chutney. Divide into 

portii.i>n;i and farm I'ach into an ovsX- 
shipcd patty. Into fop of t;aeh press 
half a of p]nc^ppl{<. Wnap earji 

in a Tjtiihcr of Ijactin and pjcciire with 
tOQthpicIc or small metal stkf'wer. PUicc 
on grea,Kt:^d baking-lray and bake in 
moderately hot oven for 45 minutes or 
until barnn has crisped and m^ul is 
riHikf'd. Serve hot w'llli mashed pOtcStOK 
ajid boilijd green vegefLihlf-. 
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BVSY DAY »AK£ 

Cliffotd Lout and Co. Limittd 
One cup Uncle Toby's. Oals, 1 l2of. 
«Jtfi luncheon meat, 2 bouiUon cubes 
disHjIved in 1 cup water, I large can 
^psghcici in tomato savcc, I table- 
spoon gr^lcd oaioa, salt pqipcr lo 
(ajlc„ ^ cap i^tcd elusese, 3 
chopped pxTslty. 

Puc luncheon nigral through mincer 
or f'bop very finely. Add bouiUon 
rubra dissolved in wato;, spajfhctti 
and toma,io *Laure„ onifui, saH, pepper, 
b-inrle Toby's Oats, and cheese. Mix 
well. Tiil into a ^^eased rafserole-diib. 
With a spoon Tnak** 3 depjTwion^ in 
the tup. Cook in a moderate oven for 

minutes. Drop a whole eg? in each 
dpprejssifln in (he top. Bate for ID to 
12 minutes longer until ttggs, arc 
GuTJi'ifh wi th pa nlsy. 

SAVORY TENNESSEE PIE 

Tk4 Baltaw PAckin^ Htyv.fM Co~ap. Ltd. 

Six oimco flour, 2|<it- buttrr or 
BubftiCuCc^ 3(Ht. grated cbccsc, salt, 
puLch eajcune pepper, 1 egK-JoUs* 
3quec2e leniDB jkute, I laiblcspooD 
w>alcr, or milk for glazing. 

niling: One lOoi, can Moimtain 
Miiid Com Niblels, 1 cup Lhick white 
saucc^ I cup cold cooked pna, Afid/or 
cubed carrot,. \ cup chopped eooked 
hatit, bactJti^ c«rwd beef or cbickca, 1 
taldcspoDQ diopped pftrsicy. 

Silt Hour, salt, and cayennii!. Rub 
in shortenin;!; lightly with iKnf^ertipf 
until It rrM^mblex breadfrrumbs. Add 
'Chri'iir^ miK well. Cktmbi nr i^^-yalk , 
lemvn juice, water, and add gradually 
t6 cheeif mJKturr, making^ into dry 
■dou^h. RnH out haU diiu^h and line 
pai^-platr. Fill Mrith fifJin^ miEture which 
crnutsts ai alt filling ingredjentu mixed 
rogpthrr. Glare edges and cover with 
lnycr of remniuinfi paj^lry. Prr.'o. edges 
together. Prick and Kla^e lop of pie. 
B^kc^ for 10 minL&tci in a hot oven, 
then rrdurr to mt»dcrate oven und bake 
further 20 xo 35 mtnuiei. Srrve hftk 
with ehef^ suuce or cold with salads. 



RlfiL£T?9 A[£XICAJL£ 

Chiffjrtf Litvt tfn^ t?o- JJmiifd 
Rib ends (cut from cooked loin or 
bre^t of lamb — U d«ired iikcreaie 
rpjaiKity with odier etxiked lamb), I 
clove garUc, a^t, pepper. 

Btarbecue Sauce; Tlirce tablciipaoEiJ 
Uncle Tohy'& Oati, J cup chapped 
anioitr j cup chopped celery, 3 dessert- 
spooos iJuele Toby^t Maixe Oil, 2 
leiaspcKHis m lutardi t { dcsscriipoom 
browm Jiugar, 1 to If cupa lomalo 
juice* 1 dessertspoon woititifcfTLhir* 
uuce, 1 tablespoon chopped red or 
grrtjt prpperj H to i twipooa bnt 
dulti saacc. 

Cut rib eBdi info serne^r-site^ piec<!i, 
rub with cut clove garlic, sprinkle 
with salt and peppor. Prepare barbecue 
Ktuct; t^hifly browTi onion and celery 
in htrt LFnrlr Toby'* Mai/A' Oil. Add 
all otb^ mgredien ts, fi rsL b\ raiding 
mustard iSmoffihly vkith tomato juice. 
Simmer for 10 minutes or ^intll sauce 
n^Mfc^ slightly. Add meat, continitc 
simmcrijig untU meat is reheated. If 
Oven i* us«l^ reheat in ninderate oven 
for 35 to d-O minutes. 

SPICl^ MEAT LOAF 

CO D Cannrry, Bnibani, Qli. 

One snoll can Golden Circle Sliced 
Finrappje, 2 taUci^KKHix brown sugar, 
1 icajpooa oinr powder, Iflb. mineeil 
becT or veal ateak, 1 cup uncooked 
rolled oats, 1 tablespotm wDrcesterahirc 
sauce, salt and pepper (9 taale, fresh 
giTifcn hta-bj to taste, 2 eggs, \ cup 
finely chopped onioa, \ cup milk, 
Mtock Of tomato juice. 

Drain syiiip from Goltlcn Citric 
Sliced Pincapjile. Grease a loaF-tin 
(approititifiately x Siit. x Jin.) and 
place slicen of pineapple ia it. Sprinkle 
pineapple with' brown sugar and curry 
ppwdcr milled together. Prepare mear 
lonf by (Jtorouffhly mixtBg minced 
meat, sauce, salt, pepper, rolled oata, 
beaten e^gs, chopped onion, herb*, and 
liquid. Pack ijowtt mixture firmly on 
top oi pineapple to the meat loaf will 
cut into Ileal slirei when cooked. Bake 
in a t>;.ode^ie oven Jnr I hour. Invert 
on to serving-plate. Serve hot or cold. 

ME.W RINGS wrra 

BARBECUE SAUCE 

CItffori LnvM and Ctf, Limittd 

Ope cop Uncle Toby's Oats. tib. 
RHind ileak, \ih, real siciOi mr Hlb. 
lean minced iteak, 2 nuliecs lun bacon, 
3 lablespooni grated cheese, ^ tcaapotra 
ibIi, pinch pepper, J cup cimpped 
ikinni-d iDiii,iioes, | teaqteon mniUid, 
I tea^>oon worcesl.crshire saace, ^ cup 
milk, t egg. 

Mince »mki and bacon. Mi* with 
cheese, salt, pepper, tomato pulp, mus- 
tartS, wutreiii^rthire sauce. Uncle 
Toby'i Oau, milk, and beaten egg. 
Turn into a greased cing-iin aad bake 
ni B moderate nven for \ to 1 hour. 
Turn out on to 3 hot iterving.-dish and 
serve with barliecue sauce. 

Barfcectic Sauce: One clowe gailk, 
1 dc»ert>posn Unck Tnfcy's Main CSI. 
sail, pepper,, pinch or^ano, \ eup 
tomato puree (nude (rthm frnh tovot* 
IOCS if dl»iredj. 

Chop Rariic very finely and htawn 
liRhlty in Ijncle Toby't Mai« OiL Add 
salt, pepper, oregano, and tomato puree 
and simmer for Tfi minutes. If dcsirci) 
it can bt thickrnetl slightly with blend- 
ed niaiie comflmif. Pour over meat- 
ring when serving. 

Caatiamd on page 13 
Atnlrolhm Womm'm MftUf. May I, 
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Varied Meat Dishes 



mnxsyw logs 

Clifford Lou* »nd Co. LSmilwd 
One cup Untie Toby's Oali, 1 
mcdjutn-aicd ourrvw, 1 to 1} cups 
dmm) Ivncbeoa mcAt^ 2 r^shrins 
cvolrnJ bAC&a« ^ cup grated (.annaE, 1 

riral«7, \ (uspcnn salt, pindi pcpprr, 
ai|} ftodL or waiter, l-3ni cup tomiiia 
puiTC:, ^ted chcc»t 

Wash and dry Tjiarrr*H\ put in a 
large coni-eml rB£srralr with wafer to 
dppEh of iin^ la lin. Covor and bake in 
moderai^ oven until minrow Is biiri?[y 
tenJrT- lift Out OkTuiuWy, cut in JbaU'CS 
lengthwiiie, and reijiijve sepdi. Mix 
logrLhcr ihf mttai, chopprd burcifi 
[ rind rMnoi''ed)^. carroL. finrly rhopped 
ani(>n^ panicy^ icosoning, aiid Unde 
Toljy^s- Oat*. Kuld in the stork, or 
wai^r mi%rd wilh iDma^o puree, Fill 
int c? nurrnw halvr-^, (op %viih ^atcd 
ch*est. Pbre on a gnsscd my and 
bak«^ in a modt^r^te ovim for 25 to 30 
minuitr^ Scrvp hoi, 

VEAL AND RAISIN CURRY 

ftif*groii,fr)' Cn-vp Mitli Llil. 
Ont tup imcookcd SunwkiCe Rice, 
lib. vca] cut in lin, ntfiures, 4 tart 
ipplu (cubed), 601. seeded r»)ans, 2 
ta -1 shallou (stalki and buibi R- 
moved), 2 dcaseftspoons butler, 2 Ica- 
ipoonj ctirry powder, \ ccai^poan 
l^itfer, 1 auupoDn silt, 4 cups water, 
pepper. 

Fry veal lightly in butler. Trannfer 
10 buttered cusK^rote and add all cii1v!r 
ifigredteistE iiLcliidin^ uncoofced Sun- 
whiie Rire. Add wat^rr. Caver and 
titntner bl inodef^le nvtrn far bo(ir« 
until tender. Seivei 6. 

CORN LATER BAKE 

Tha BBtIf?tv Paskinji H^juii Co-op, Ltd. 

One 1601. can .VlDuntain Maid Com 
NibletSj 4 tablrsptwas butler or ^ub^ 
ititnte, 2 ooioiii (efaofipcd), lib, miaetd 
steak, { cup eboppcd ]?reea pepper, 1 
Lar^e tnoMto (peeled), \ cup grated 
cbnK, ult, cajeiuc pepper, ilicts 
cIh^ch, 

Melt 2 tablespoons liutter in p&ii, 
add o-nions, uute until ^oldf^n- Add 
meat, eaok until ji rjiangee rotor. C^hnp 
tonialo, stir into meal niisiutr logetbcr 
with grated cheese; set aside. Ileal 
remaining butter in a saueepan, conk 
pepper until Add Mt^untain Maid 
Com Niblets, cook 5 tiiinutes. Grp;*iie 
lar^ ov'oiwarp di!)h. Plnre a layer of 
tbr meat mixture in tlir bnttrHii, tnp 
with a layer of the I'om. (^nciiiii« in 
this manner imtil all ingrcdietlts air 
uied, iea«oliiri|^ hetvi'een each layer 
und 'nding wjtb torn. T^p H-iih iUfes 
dI chcL'ie. place ill inoderatc oven until 
contents of ditih ar? reheated and 
cheese tnelled. 

NASI CORENC 

Ricfgjatntti' Ce^of. MiUi Ltd. 

Four ciipt cosikcd Sunwhile rice 
(very dry}, 2m. butler, jib. lean pork 
litlcia frut ID uiult nieces), I cnjon 
(ifieed], 1 clove gartc (ciuUied), I 
Urge tsmalo (peeled and tlicrd), sail, 
pepper, \ icaspoon gtmiod chilli pow- 
dtf, 1 taltleiqiosii toy lauee. 

Melt the butter ind add the pork, 
onJorif and garlic. Cdak until meat is 
bnrwned and tender. .Add inmatoi cook 
mother 5 miitutn. Gently mt tn the 
Surtwhite Rice, miatinu thoroughly; Iheii 
add the chilli powder and say sauce. 
ScuoQ 10 taite- Can be served with 
fried binaniu or fried egjs. Servei 4. 



MARVILU; SPANISH 
CA-SSEROLE 

Mafvdif MoMjiiinnt Co. 

Three fabjespaons MarviUe Mn.iga- 
rinc, I sliced mioo, 1 slivcrkd gtccn 
pepper, 1 nip chopprd luun or 6 ibin 
frajnkitLrU, I djced red pcpprr, t laiigc 
wlmle kernti cons, I Urge tan 
cream of celery soup, ult, and pepper^ 

I'IcAt Mfii'viilr! Mar^riiir ii\ p-^^^ ^fld 
onion and grccii peppi'r and cucjk lor 
3 minuiDJi. Add ham nr ikianed frank- 
fnnu ml inlp lm, slices a^nd r^?d 
pepper. Mix in drained com ^nd ccJt'ry 
sfMip. If necessary, w-?tson with fiaU rtnd 
pepper. Pour into gr(!astrd taisprolc, 
and bate in jnodi^ratn ovf^n untd hat 
(approximately 30 minuic*} GamUh 
>^'iLl't pir\ley iprlgt, cecl pr.ppfr rings. 

STEAK AND MUSHROOAf 
SgUARES 

Cliff ard La iie and di. LimH/td 
Tfarcc-<|uajl ct^ cup Uncte Toby*'! 
O&ti, l}tb. fopstdrr iXcJxV, \\ taUr- 
icpoonj lJnc[c Toby^i M^ixc OiL^ j cup 
dhoppcd fHiinn, \ cup chopped cplcry, 
3 tab]«poanjt chofip^ gmn pepper^ 
) cup cOndra^d mu^hnxim wrup, 803, 
scli-riiisiiig flour, 1 } tc-iupooEkS salt, 
p«;pper, \\ (abtespoons butler or substi- 
tute^ 1^ tablcspooas chnpped parsley, 
1 Co \\ dtps mi[k. 1 cup onicm riiLg!; 
aaulrcd in a Little Umdc Toby x Maize 
OU. 

Chop m cat very rin rl y ur pg: 
t h roug h a c&iiirse mincer. Brown 
Ii{(hity in heated Uni:lr l*tjl>y'!t Mawc 
Oil. Add oiu'onf cek'ry, green pupp-r, 
mmhrouni soup, lati and pepper to 
lasfr. ,Sini3n<'r 2U niiniitpv Tusn into 
irreiiiicd ilcilMin m skallnw ovTiiproof 
dish. Sifr floEir. sah and pepper. Rub 
in butter ur auhstitute, add parsh^y 
and UnclfT Toby'& Oat^^ mix all 
fr^Lhcr wctJ. Mix tn a sfiU dougli wilh 
th* mnjc- Turn 0*1 I* a floured board, 
hnc^d Ligbtiy^ pres^ td siizf? and shapr 
nf fin used. Place on top of nieaf, 
BaJcr in a hot ovi^ 15 to 20 minutt^ 
or until cooked. Cut into serving-Mxe 
squares. Top rach square wilh ^aut*^ 
nnion nn^i. 
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FAMILY FAVORITE 

Ctifford r^iit AKd Ca. Umittd 
Two lablespDDiu Uddc Toby's Osbr 
I J lb. miaccd sieak, | cup water, I 
(caspwn Rravy brownlog, 1 urrai, 
] oaion, I icaspooD wmxcstcnlure 
iiauce, 1 desicrtspofH I omalo sa ucc, 
saJt and pepper to laAte, small white 
4^ui3^ (rooked) J \ cup ivbitc ^auiiTT 
I cup ^(cd dKoc, i cop chr^ipcd 
bacuD, panley, 

Intn a liirge junii'-rpari pbre atcak, 
Uncle Toby^s Oacj, g^avy hrownLng:^ 
r4 rrot J on ion [ chopped 1 , worcrMt r- 
ithiJt laiicc, t(miato sauce, :satt^ pepper, 
und u a tci . Si ir un id builin.g» ihfn 
s^immi^r gently unilL ineai is quitt: 
lender. Turn into a greased oven- 
proQif dj.*ib. Top with irDolted whoh 
DTi'umi. Coat nnions with white saurr, 
spri b k \r ih k\ I y wi t h griited ehi>eSe 
und nhnpp<i!d iKimn. Bake In a mnderate 
oven tiniil bartm iji <:{koketl and cheese 
melted and hroi^tteri. GamiNh with 
p.1 rstpy n nd jterve plping-hnl . 
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BRANDY CREAMED fODNEYS 

Th* i'i*st{€ Company f Atturahit} 
Litnititt 

Three veal bidocyji, J cup hLiecd 
moiliFiKmiSt I iah]esp«<M bratidy, 1 
tablespoon dry mustard, ^ pint cream, 
3 tablespoons butter, 1 mnaU oniori 
( chopped ) , 3 lablctpoons SimihuLr FulJ 
Cream Puwdered MUlc, | cup water, 

Rf^rtiuve fat \s^m kidncyn and r ut 
thrni into dii'cs, Urat buUcr in pjii; 
add kidneysj. miuHroDni!;. and oni^^n. 
Saule until kidneyi are brown. Warm 
bf^ndy and add to mixiurt*; ignite and 
aKuw flame lo burn uut. Add mustard 
and Sumhin? FuJJ CTtf^m V^twd^itd 
Milk fluxed with cream and w^itfr. 
Cook until liquid is hoi, Servr im- 
mediately. 

WaobiQttht fQO^^ fAm 
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BEEF CERISE 

H'flrW Brands Ftj . Ltd. 

Two poMod-s !itewiTi^ steak {bUdc- 
bc^r, toj^dc^ ur roimdl, buh >ind 
pepper, lor. mandarine, 1 parkc-t Con' 
tincnlaJ Brand MiulirtKrm Soup, i pint 
waier. t taJb-lcspcKHi red-currant jelJy, 
1 taUe.^oaii hDr%radi.<ih sauce, 24 
dwrrtc!!, i^iU'ord [irtiii ar pKKTvcA\- 

Cur sr**ak into tin. mbrfij seaaon. 
Melt miii-g^^ii'ine ii) s^utepjm, add inen.^ 
Fry briskly uniiil brown all i>ver. lijTipty 
III cuulcni^ of puclkcl of Crc^Jirinrnidl 
Uiand hfus^hrooixi Soup, blend in ^Jftipr. 
Hring to bnjl, siirring orraijonclly. 
Add j'clly Aad hur34.'rii{^h, Cfjver 
and fiiiimer 1 hour nr nntlj mt?Ht a- 
tender. Add cherries and iiisunrr fur- 
ther 15 minutes. Serves 6. 

S'run"ED LAMB POT ROAST 

(Hi^otd Lotf4 irnd Co. Limiifd 
Two caf» Uaek Toby's Oal^, ^\ to 
41K honed and roUed ihouldcr a| lamb, 
boggcrt or muttQu, { teaspoon 
nticli pepper, [ des»ertS]>iHjn Uncle 
Toby's Xlaizc Qit« 2 lahlespcHin* ifiuely 
cfai^ipcd onion, 2 dessertspoon* 
chopped parley, 2 tihitipows finely 
chopped totnAln, J ira.spofiiL chopped 
tniut^ I egg, Enilk 10 moisten, mHicient, 
Uncle TobyV Maize C)iJ barely to 
ctnitt the bottom of A ia.rgc saucepan, 
1 clove garliCf. 4 tablc^KHms water, 
smal] wfiole dbiods, carrots and pol«- 

Combine Unclr Toby's oats^ onion, 
panlry, tomata, and mint. Add salt, 
fiflppfr, and l-nc]e Toby's Maiae Oil 
and bind iDgether wlLh beaten cft^ and 
mitk, place meat, fat sidr down, on 
to a bimrd. Cuvrc with fteaivn-nin^ miK- 
lure ^d roll up. Tk ttfrurely with 
fltrinjs Of cft^rsr thn.'-Ad BroAvn well 
oa all Sides in hot oil. Cut a few tru-BlL 
jilits in top of meat, insert section uf 
garJii; in each. Add i^-ater to pan^ 
covft lighrly. louk gently t J tn 2 hours 
or until ti*nder, lumin^ mem seveial 
tinieii. About 4:5 miiiutei before meat 
is done, add pot»lO09 and carrots; add 
onton?} 15 miuiutQ later. Removr iini>i?ni 
when it is (cndpr if ve-j^i^tables ar** not 
hiovk-n eoougb, cook quickly with lid 
ofT, Remove vep;e1a^Jlrs, keep hoi while 
milking brown gfivy with drippinf^ 
left in suuccpan. 

famwi Stand Rtcift^, Ttut 



CAPRICOHNU SALAD 

C OJ}. Canniry. Btiitmr, QW 
Sialad rcgelabis, thin lUces of 
coalifd corned beef <ir boiled bam, lib. 
potatttes, ? tabiapoofu melted butter, 
2 tabfespooju wine vtni^ar, few drops 
wcrft estershire saufe, salt, pepper, 2 
tablespoons capers, 2 tabiespooas 
fbopped oniria or irhaDots, chopped 
mint or pulley, 1 •null can Golden 
Circle Sliced Pineapple, ! can Golden 
Circle Sliced Beetimrt. 

Potato Salad: Cotik potatoes in their 
jackets. Feel and dice ihem, drop 
nilu mcited hutttr, Worcestershire 
saure, and vmcgar vfaile still hot. 1 urn 
the potato cubes over ajid over in this 
dm&ing. iiriisoti to lasr, Add capers, 
nnion, <ir ilialbiii, and tpriiikl* with 
nifllt or parsley. Cover and ehill. 

Arran.i;f yiiuv favcirile salad vej^r- 
tiibtea (in a large plate. Cirvrr thin 
uliies of meal vi'wb pntatn tatad and 
roll up, Phfr these rivlU rtliind the 
plati' an(£ top eqrh witil a slice of 
dmiticd Golden Cittiie Pineapple cut 

10 form a cre^icrjtt. GarBisii with 
tnildeii Giri-lc S)ii«l Beetroot. 

PIQUANT STEAK ROU.S 

(AillmA /jrt.f and Co, Limiud 
Quarter cup L^ncle Toby*s Oats^ 
J^lb. topside or round steak (cul Jia, 
ihicb), 'i at 4 kiditcjfs, 2 or 3 rasters 
lean bacos, 1 eup finely clMI|Rlcd 
anion, linely cboppcicl parsley, 2 table- 
spoons L'acle Toby's Maize Oil, 3 
tablespoons flour, } pini Mnrlt or Wllcr, 
1 iJiopped and skiniied lamalo, I tea- 
spoon Worcestershire itauee. 

Trim fat from sieak, tut into pieces 
apprnximately 2jn. by 4in. Wash 
kidiir-yi, iti Mlti.-d w,iirr, tfinove likin, 
and fore C:mi inni thin slices. Cover 
each pitTi^e of steak with thin kidney 
slices sprinkle H-ith Uncle Toby's 
Cats, 1 rasher of baron ftnely chapped, 
onion, and pufslev. Rail up, Hcurittg 
each rtdl wrll with roarsc cotton- Ct^l 
naih roll li(thily with Hour and brown 
well on all side* in hot oil Drain off 
ex£e^ oil, add remainder of flour, and 
hmwo. Stir in iiock or vvaier, 
ivofccsterilitie fffliice, and ininalu. Bring 
inixlurc to the bail, thi-ll transfer rolls 
^nd firavy to greased (..saeralc. Cover 
sind bake in rntwletute oven 1 to I ^ 
hours nr »plil meat it tjuiie tender. 
Aboiii 2fl minutes before serving, care- 
fully remove cciltun from rdlis. Trim 
rind Croni rtniaininf. bacoil, cut into 
picctis, and plare on Top of casserole, 
Keiorn \tt ot-en and cimiiiiut' cooking 
\^'iElw>ut lid uiirll bacon is crisp, 

ROLIRMET LAYER PANCAKES 

Whilt H'l'ngi Pty. Ltd. 
Half pound tninccd beef, ] chopped 
onion, 1 ctioppcd red or giceo peppei 
Icap^icuinl, ibe puree of 1 loDtaio 
(push through a sieve), 1 teaspooo 
nirry powder, \ leaspocm salt, J lei- 
jprnm pepper, 2 bafleavcs, 1 table, 
^Hjon Dour, I pint -floek or cold waler, 

011 for frying. 
Pancakes: One cup While Witu;s 

Raksn^ Mix, 2 cupi milk or water. 

Hint i little oil in hcav> pan and 
fry the cmion for 3 minutrb utitil golden 
brou-n. Add the mincetl Iwcl and ftv 
nntij light browti. Add capsicum, 
lotnatQ puree, salt, pepper, curry pow- 
der, and bayleavn and flout. Pour in 
the not' It or water uniil lite inixture 
thickens. Put lid on pan and simitiir 
geiilly tor 45 minules. Wlicit fiQing i-. 
ready make pani'ikes. 

PiDicakn: .^dd water or milk in 
While Wings Baking Mix and heal 
briskly for SO srcondts. Grease griddle 
or licavY pan with buiLer. Heat iiniil 
drop of water will boutme ofT surface, 
then proceed to ma&e 6 pancake*:, 
each fiin, ui diameter; keep hot. Sand- 
wifh and slack [he panrakn lugether 
with hot meat lillLng. Sprinkle wiili 
grait!d rhces- and serve immcilintely 

Aailrib'gn Womtji'i WeaUr, May (, l>SJ 
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KIDNEY CROUSTADE5 

Cii^itrJ Laff «nd Ctt. Limittd 
Twn taMeqxKHU Lliulc Tofaf'i Oati, 
1 Urge ox IndjKy or 4 to 6 Uiuli ktd- 
luyi, u]t, pepper, 2 dcs«ir1sp«oiiji 
UdcIc Tobj't Mwic Oil, 2 cli«pp«l 
^ktUols, I cup stock, pmdi roacnury 
or alhcT licrl}. | tcaspooa salt, ptnjch 
pqjpcr, 2 taUcspDOw duqjpcil Inton. 

Waih kidnry ^rll, ioak ui silted 
watrr for half an liour. Skin and chop, 
[h™ roll in Undc Toby's Oals, jalt, 
pfpper. Brown Ughtljf in Uncle Tohy'i 
\(»ife Oil. Add chopp^ shallots, i^ock, 
Iwrlu., iall, prpprr, and bacon. Stir 
miiiurc until boiling. Cover and lim- 
mrr gently until tmdcr. Thidctn wiib 
1 little blended iniiie comflouf if de- 
sired. FJll inlD hot cmustsdcs and sen'p 
At pace. 

Cnmstatfat: Cut day'-ald bread into 
i^\n jquarci, [|in. deep. Hciiitiw tint 
aiirl Iry in L'nclr Tohy'j Maize Oil 
Liiiiil a f^oldrn brcrwn. Drain an kitrhco 
pjpcr. 

BACON AND CORN RISOTTO 

Tht Baltow Packing Hoitit Co-op. LlJ. 

One lOot. can MwurlaiD Maid Com 
Niblet^, 2 tablcspooos butter ttr olive- 
nil^ 2 lar^ oawDs {jliced), 2 hn^ 
^tna peppers (Jcedrd and nliccdl, 2 
,lalks etltty (ilirtd), 1 eup lict, 3 cupii 
(liickcn stock, sail and pepper, 2 or 3 
>lice3 of iMecHi, 

Heal hmtrt or nil in krgc frying- 
p.in and saute oninns, peppers, and 
^ elcry until golden. Add ti^re utid 
Mnuntain Maid Com Niblets, mix iatcII 
.lid rook 5 niinutffi. Pour civir the 
I'.cated ittDck., cover tightly and ciHik 
uvrt g«ni]e htat lutiil all ticjuid is 
;il>9ori>ed and rice is cooked (about 2{1 
minutes). Seaxon with salt and pepper, 
[iiin into a grpaird D%-enwarc did]. 
Vrrange biron dicei ovei' top, place 
j/rider grill until bacoa it cookcd- 
.Serve immedintely. 

SOY STEAK SUPREME 

Ricegrownt' Cif-op. Mills Lid. 
One pound miaced steak, 3 table- 
^jiaoni soy sauce, I tablespoon sugar, 
1 leasoon ginRer juice, ull and pep- 
per. 1 larf^e DoioD, I cup green peas 
^ad liquid tkey were cooked in, oi! 
or laid, I clorc carlic, boiled Siuwhirc 
Riet 

.Siand minctd ateak in miicture ol 
y awce, nigar, gtnKer jtiice, salt, and 
w'pper lor 15 to 211 niinutes. Heat pan, 
.cdd abcHJt I tablespouxi oil, garlic; 
VI hen garlic browcu, remise and itaute 
•nion, which has been chopped finely, 
cttimm-e to plate. Arid bttle more oil, 
'hen put in sleak and whm meal 
' Kangea color return onion and cooked 
and liquid to misnire- Mii weU, 
< liver and limmrr 5 minutes. Serve 
iin plain boiled Sunwliite Rire. 

CORN POCKET CHOPS 

Msli^iv Pafking Houit CO'&p. Lid. 
One cup Momitain Maid Com Nih- 
"tst, I tabtespoDni fknir, € pork dwp$, 
' mipoon salt, pincfa pepper, 1 taUe- 
fHHm melted butter, I cup ioft bttad- 
rumlM, I cup finely chopped celery, 
' dcsfiertipdon chopped par«ley, 1 tea- 
peou paprika, j cup water, fat lor 

Have pockets xut in chops. Combine 
^louitiain Maid Cora Nihhti, salt, 
xTpper, melted hmirr, breadcrumb*, 
■ Irry, and pantey. Fill into pocketj in 
^hopf, *cw up with coarse thread 
(leaving an end to pull thread out 
4ltCT tooking). Altenutively, openingi 
'ait be (ancned with cocktail ilicks, 
'^jat cltopt with n mixture of flour 
'lid paprika. Brown in hat fat. pour 
viitfr over, rover and cook over low 
hm for approximately t hour. 

Tht Aiittmlki* Wmmi'i Wfkhf, Meg 1, 



PINEAPPLE ROYAL SALAD 

C.O.D. Caimti-y, BtaheKt, QU. 

One lairec can Goldem CtnJe Sliced 
l^neapple, J can Gofdeit Circle Sliced 
Beclnwl, G slices cooked corned bce^, 
ham, or prescd bacon. i| cups potato 
salad, thick ilices while onion, firm red 
tomatoes, scored aod uliit-d eucumbet, 
cri^ leftuie, strips of red capscum, 
railishe^ carrots, prepared mayonnaise. 

Drain synip from Gulden Circle 
Sliced Pineapple, pT^<i 2 slices together 
and fret™ in ice-cube ttays of relrig- 
eraltir. Al serving time arrange crisp 
lettuce leaves on sctving-pbtler. Place 
a spoonful of potato .^i^jad on each 
slier fif meal and rail up. Caniiih 
ends with piccci nl capsiciun. I'lace 
slices ol pineapple in centre of platter, 
with onion through them, Andinr each 
with a iquarter of tomato. Arrange 
mral-mlh and remaining salad veget- 
ables around pineapple. Pirni rarrol 
"crowni" between eacli slice of pmr:- 
apple. Serve with mayonnaise. 

SPANISH ROUND STEAK AND 
RICE 

Hictgrawtis' Ca-ap. Mdtt Ltll. 

Three cups boiled Sunwhile lUce, 
l^lb. round slealc ml iin^ thick, 1 lo 
2 lalilcipoQa!! flour, I grcea capsicum, 
2 onions, G or mon stvfted olive, I 
taide^KHMi olive juice, I can tomato 
soup, 1 teaspoon sugar, t dessertspoon 
fat, salt, pt:ppcr, 1 cup water. 

Rub slcak wiili flnur, jall, and pepper 
and brown in hoi fat in pan. Place 
browned steak in casarrole dish and 
top with sliced rapsicum, sliced ODions, 
sliced olivei. Mix olive juice, tomato 
soup, $u|raf, attd pour aver nie^i, add- 
ing waif'r. Put lid on caaerole and bake 
in muderate oven approxirmiteJy 2 
houn. Scrvs on. helpings of bailed rice. 

MUSHROOM STEAK 
CASSEROLE 

Rictgros'trs' Co-ojJ. Milli LlJ. 

Hiree-quarten cnp unciMked Sun- 
while Rice, lib, Uade-booe stcaic, 1 
knuckle of veal, I onion, I pint pre- 
pared mushnXHii .wup, ) cup chopped 
celery, sail, pepper, 2 lahleipaoiu 
chopped Irtji psinlej, I tcmalo. 

Renmvc any cxceai lai horn the 
stesV, cut meat into lin. cubts. Remove 
the meal from the knuckle of vral and 
cut it into cubes. Place thi- Suuwtiite 
Rire into a greased casserole, atld the 
chopped onirrn, mushroom soup, meat, 
celery, .sail, and pepper. Cover and 
cook in a moderate oven for I J to 
hours or until mral is tendffr. Top with 
parsley and tomato wedges. Serves 4. 

PIZZA SUPPER PIE 

Kraft h'aodi 

One 5Kii. baked pastry-case, |lb. 
sausage meal, pinch ground mace, \ 
teaspoon salt, | cup milk, 2 medium 
onions (finely chopped), pinch 
eaymne pepper, 3 eggs. 

Tomato Sauce; thie de^rtapoom 
buncr, I lablespoon chopped green 
pepper, { cnp tomato sauce, 3 Kraft 
De Luxe Old Enj^Rdl Cheea: Sliixs. 

Fry sausage meal and onion [re- 
serving t tablespoon d( the onion for 
the &auce) until li|ttitly browned. Sea- 
son with |;round m.ire, cnyenne pnp- 
per and salt. Beat ef;gs and add milk, 
meat, and onion; mix well. Spoon 
into baked pastry-case, bake in 
moderate oven fur 25 to 30 miDUIes, 

Tomato Sauce: Melt hutier in 
Irying.pan and fry green pHrpper and 
reserved oniou until tender. Stir in 
lomaio sauce and bring tu boil. Spoon 
over pie Ailing. Clul Kraft Ciiceve 
Alices diagonally in half and arrange 
over tomato sauce. Return to oven 
fur a further 5 minule.s. Serves G. 




SPAJSiSU ROli^D STE4K it cooked to tender perfection in a 
deliciauM laues flaeored icilk eitpsicum, olive*, ami onianMi and 
ti rerned on a btae of fluffy SunichitK Ric*, eiMtked mtparaiely. 



For lunch or supper 

• A aelectian of "little" meal dushea specially snitBhle Id 
aem for breakfaal, Innch, or iiuppcr. 



PARSLEY HAM ROLLS WITH 
CHEESE SAUCE 

Ktaft Fooiis 
Six !llfcei ham^ E idblapiMii chutofy, 
I fup caokeil rice ( l-3rd ctip raw), 

J [EupOQB s^tf piifcch cayeoQC pepper. 

Sadcc: Four Kraft De Lux« Cbtddar 
or Old Eiiglish Cheese Slirci, i cup 
milk, 

.Spread alice3 of bam wifli LhuJiMy. 
Combinr ncc^ parsley, spring oinomt, 
sail, and cayenne ptpprr; mix welL 
Place a Aprroii^ful nf ricr mix turn at 
oiin end gf each s\'i<:e ol lujii tisid roll 
up. Arrjui^u h-j.in rolLt in cisscrolc, 
mvcr^ UTid bakr in moderate oven for 
ES minuter fir until hcaird through. 

Sauce: Flacc Kraft Chcew Slice*! and 
milk in iaucepau and cook nvtt low 
heat, stiirini: comtantJj- until cheese 
mc'lt!^ 0fld ^Aiice is limoci-th. Pour over 
ham roijs and serve. Mfikcv 6 rolls. 

PINEAPPLE BUBBLE AND 
SQUEAK 

CO.D. Cannrry, Brisbane, Qld- 
One 15oi. Can CoBcn Circle Owice 
Pioeapplc Pieces, 1 cup cooked corned 
beef (or any other lefl-twer cooked 
beef or potiltry), 1 cup mashed potato, 
1 cup mashed pumpkin, 1 cup 
chopped cooked cabbage, 1 chapped 
onion, I beaten egg, 1 teaspoon nins- 
lard, sail and pepper In taile, 1 lable- 
spooo buttrj-, ^ tomain. 

Ur^iin pineapple. Chop or mince 
meat, remoi'iiig lat and bono. Melt 
butler in deep 9tn. pie-plale. Cotn- 
bine all ingredients except Gulden 
Ciccle Choice Pineapple Pieircs and 
tomato, and spread evenly into plate. 
Make a slight depr«isinn in rentre and 
arid the j tntnain. Arrange the ptne- 
applr pieces over the remaiiiini; sur- 
face, preMing them lightly into the 
surface- Sprinkle willi melted butter 
and bake in a hut oven for i^btiut 
2fl minutes. Serve hot 



Woehwtlu fOOD f AIR f siiihu fiand (cet/H. 



SUNSHINE SALAD 

CO-D. Csnnrry, Bnsktmt, Qld. 

One can Goldrn Circle Sliced Piii«« 
affile, 1 can Golden Circle Sliced Beet- 
root, sliced hard-boikd eggs, ripe toma- 
toes, sJsreiided carrot, sUccd luncheon 
loaf, cooked ham or comcd beef, crisp 
lettuce leaves, prepared niaymmaiie. 

Dniijri Golden Circle Sliced Pine- 
apple and arrange on crisp lettuce 
leaves, a ccs>tral slire with a circle of 
iliccs round it. Roll the meat of your 
choice and place to make "rays" front 
centre pineapple sun. Garnish wil^ 
tomato wedges. Golden Circle Sliced 
Beetroot, hard-boiled eggs, shredded 
carrot. Serve with mayorinaisf. 

HOT DOGS— TROPIC STYLE 

COM. Caamty, Btuhane. Qld, 
One ISoa. can Golden Circle Choice 
l^neapplc Pieces, lib. franlifunen, 
toasted bread rulls. butler, mixed mus- 
tard or spicy fniit chutaey. 

Boil frartkfurters as directed on 
package^ split almost through and 
spread rut surface with ntusiard or 
fruit chutney. Xn.sert drained Golden 
Circle Choice Pineapple Pieces. Place 
in hot buttered bread rolls, serve. 

EfiC AND BACON FXAN 

Half poimd sltortcnist pastry, 3 
ifsbcrs bacon, 3 eggs, 1 naim 
(chopped), { pint milk, 1 desscrtspocm 
Alwppcd parsley, 1 teaspoon sail, pinch 
cayenne pepper, 4oi. Kraft Cheddar 
Chiecse (shredded), panley sprigs. 

Roll oui pastry and tine a ftar^-ring 
or Sin. pie-plate. Chop 1 rasher of 
bacon and fry lightly with the chopped 
onion. Rent eggs, add fried bacon, 
onion, and all remaining ingredients 
except 2 njsheti of hacnn. Pour into 
pastry ,<hell. Bake in a moderate uvea 
for 45 mmuiea or nniil set. Grill rernain- 
ing l^con and arrange Mnps un top 
of pic. GamLsh with parsley sprigs. 
ServTJi 5. 
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PARTY SPECIALS 



• nie»e E%cip«s aire ideal to B«rve aa 
fittgcr savoriet, and will be enjoyed 
by gueals of all Bge«, from teenagers 
t!> ihe sophisticated adult party-goer. 



MUSHKOOM ROLUS 

H'ar/rf Sfaniij Ply. Ltd. 

One ovncc Copha ShoHeslng, I 
small DDHiii (&iH:ly cluippcd)^ sall^ 
pepper, ilb, mnskrooiiit (washed, 
pccfed, and diiipped) at I Sdz. ctss 
niushrDoim, 2dz. white brcadcmmhA, 
1 tcaspucm clidpped panlcy, jib. bacao 
ra.<^cn (cm ihJnlr), V tgg (bratcn), 
oatmeal, aitra Capba Shen<3iiD; tot 
deep frying. 

Mel I Ck>pbii Shortpning gmtly in 
psn, add union, salt, pepper, and mi»h- 
rooms. Cnot gently for 10 minutrj. 
Add brradcrumbs and p:irslpy. Cut 
rind fmm baton, flatten uitii knife; 
spread urith inushroatn mixiiirr. Rnll 
up, srtru^ with cocktail piclM, Brush 
with e^g, dip in nalmcal. Drop rnlh 
into bnl shnrtcning, fry imtil gulden 
brawn (I ta i n\inuiL>s]. DrMo oti 
absorbent paper. 

PDVEAPPLE-CHEESE BALLS 

C OJ>. Cvantry, Srukant, QU, 
Due 15ai. can Goldem Circle Chaice 
Pioeappic Pieces, i cup graled tasty 
cirtse, 3 J fupt cooked rice, 2 beaten 
eg^ \ cup grated onicro!, ^ cup chop* 
ped pnraUy, fine dry hrtadcmmhs or 
ram cereal crumby sail, pepper, 
nnulanL 

Drain syrup fram Golden Circle 
Choite Pineapple Pieces. Mix togeiber 
fjirae, rice, eggs, onion, ami panley; 
teiUiB to (arte with salt, pepptr, mus- 
Mrd. Mould rounds tablespoons uf 
'^tb rice and checu mixture itiund 
pieees cf pineapple, coat each well witfa 
fine cnitnbi. Fry to a rich goldoi 
hroiH-u, Drflin and fterve hoi. 

CBICKEIV ASPAKAGUS 
DREAMS 

IVarlil Standi Ply. Lid. 

One packet Cnntinent^l brsnd 
Clueken Nondle Soup^ water, 2 taMe- 
spoons conilkiur, I small can aspara- 
^ qwars or cur», 8 slices bread, Sox. 
mugariiK, grated cheese. 

M^ke up CootiueoEal hr^d Obickeu 
Noodle Soup according to dircctiuns on 
packet, usini; oidy J pint Witter. Blend 
coinflaur with 4 tablupodns cnid 
water; add to sotip, boil 7 minutes. 
Chop aiiparagui^, add id soup mixlure. 
Remove cn«u from bread. Cry until 
golden brown in margarine. Divide 
Hiup multure ioto 4. Sandwich '2 
iiicen of bread witb mixture. Sprinkle 
the top til each with grated cheop. 
Place under hot filler to biek rhefir. 
Serve immediately. 

SAVORY FRENCH LO^ 

Kraft Fo&dt 

Two oincei toft hultcr, j teaiipami 
ult, I small dove garlic (crushed), 1 
Frciurb bread stick, 5 Kraft Tic Luxe 
Cheddar or Old English Cheese Slicei 
(cut in bilre» diagonally), 2 tomatoes 
(cut into dices), salt and pepper. 

Combine butter and with garlic. 
Make 10 diagraial ilasbes acrosi bnrad 
stick, not quite through to the boltoni. 
Spraid giiMc butter ^encruusly in each 
diagonal «1ash. Sprinkle with salt and 
pepper. Place half a Kraft Chce^ 
Slice in each opening, together with a 
slice of tomato. Place on foil ur 
greaseproof paper and heat in a 
rnoderaie oven for 1.^ (o 20 minulei. 

Simple Variatioos: lii place of the 
garlic you cuuld u-sc; 1 lablrsptMin 
chfipped spring onion, i dessenspooo 
chopped paisley, and a dash Worcester- 
shire sauce nr 2J te:i*pooi» mustard.. 

r*e 4iirtKrf»n Woliwa'i WtMf. May J, 



CHEESE COCKTAIL BALLS 

Wfiid Wing, Ply. Ltd. 
Two cnp» White M'mgs Baking Mia, 
2-3rds ctip grated cbcac, I lablcspooD 
chopped parsley, 1 teaspoon Worcester- 
shire sance^ j cup milk. 

Mis together While Wings Baking 
Mix, chetw, and parsley. Add milk and 
worcesterBhirc sauce, stirring briskly to 
make a soft but not sticky dough. 
Knead gently 6 to B Umcs on flu u red 
boaicL Cut off small pieces of dou^h 
and lotm Jin. Ijalli. I'lace on uiigreascd 
oven-slide and biake 10 miuuteK in mofl- 
erately hoi oven. 

CHEESY TWISTS 

Wiifld Btstsdi Ply. Ltd, 
Oite and a half cups siFtcd plain 
flbin', t teaspoon salt, I eggt 2oi- 
Copba SborleniBg, I lahlespoctn milk, 
4tjz. grated cheese, 2 dessertspoons 
paprika. 

Place i silted flour and »l< into 
basin; add egg. Melt Copha Shorten- 
ing gently (it should be only luke- 
ivarmj'. Add tnilk; pour pii to dry 
ingredicnli. Beat 2 minutes- Add 
remaining flour. Mix well, turn on to 
floured board, knead liglnlv Roll om 
thinly to form a rectangle. SpriuMe 
with grated cheese and paprika. Cut 
into strips Jill, long. Twist them, 
place on lightly grea.ied haking-tray. 
Bake in mtderately hoi oven ten to 35 
minuers. 

MAHVILLE DEVILLED 
SEAFOOD DIP 

Maririitf Marnatim Co. 
Twi> (RiDcci Marrillc Margarine, 1 
small can seafood, 2 hiird>bailcd cggii 
(chopped), pinch mustard ptiwder, 
pinch salt and pepper, I lablespooD 
lemoii juice, j cup Eta Mayonnaise- 
Drain, bone, and flake neafotKi- 
Cream Mar^'ille Margarine, add Eta 
Mayonitaiae, dropped cgjfi, miuTard, 
salt, and pepper, and letnon juice, 
.Serve on fried br^ad cmutoni garnished 
with parsley. 




mCE PATTIES 

/tic<Cr iKi>rrj' Co-Dp. Mr/fr Ltd. 

Two Clips boUed Siiuwliile Rice, 2 
cups miiKed chirkea &t left-over lamb, 
2 tablespnoo^ fineEy cliijpped onion or 
chopped chives {using green stalks as 
Weill, .1 chapped haid-boilcd egg, 2 
r*yt eggs, 4 tabletgioons flaur, I lea- 
spoon salt, Fat for frying. 

Remoie shell ol Iwd-bojied egg. 
Brat raw eggs and blend smoothly 
with flour and the minced prepared 
meat ur poultry. Add' ihe boiled Sun- 
white Rire, chopped onion, salt, and 
die chopped e|>g. Fono into small pal- 
ties. Fry in hot fat until golden 
brnwa. 

Noter Cooked pe:as or chopped carroi 
left-ovens can be added for ex^ra flavor. 
Alio, if liked, add a sprinkle ol red 
paprika powder or ] leaspocjn eiirry. 

I. WiNthrdrt/il fOOO fAIR 



TOASTED CHEESE CANAPES 

Kiafl Foods 

Kinc slices white hreail. Its. bsittcr 
Cisclted), 2 cgg-whilcs (.stiflly beaten), 
4oz. Kraft OU English COicfst 
(sbrcdited), t lablespooii finely chopped 
spring anion, \ tcajf>oon salt, pinch 
cayeanc pepper, { teaspooti chopped 
parsley, 3 nuhen bacon (fmely 
dioppeii). 

With a 2ia. biscuit-cutter, cut lit 
bread rounds. Toa.st on one side and 
brush imtoostcd side with butter. Fold 
ihmided Kraft Old English Cheese, 
spring onion, sail, cayenne pepper, anil 
parsley into stiffly beaten egg-whites. 
Spoon tnixlure on to buttered side of 
bread rounds. Sprinkle bacon over 
the top of each. Place under a heated 
^ill until bacon brown.'! and cheese 
melts. Makes 1{ dovfn. 

IHABVILLE CHEESE AMI 
CUCUMBER DIP 

Maruiilt M^tgarxnt Co. 

Thtct inittcei Mirvilte MirfBTUie, 
3oz. crrcain c1ic«£, 4 cup S^lcd 
cucLLmbcr (wdl djraincti), I dwcrf- 
i^poDn [EidryoiiELiil^j uJt Attd pepper tn 
tAMir^ %mn vcgclaiilE coloring. 

Cream Marvillr Margarine, add 
c rra m f.hcipsc cwc umber and Ela 
Maynnna]]»L S^diion to taj^tr oad tint 
pAie f,Tuen with Vegetable colorillg. 

Note: Rolla i tuL mike c^cc i ting 
s^dditiofu tt» savor)' plaitci-s. They are 
easily m^e by fpre,ridiTij^ ib^ dip 
cveniy ovcr very thin slices of moTta- 
ddLa «r gypsy Rauif^ig^r, ihen roUing 
up and wj^pplng finnly paper. 
Chill for nt ]eASi L hout^ cut mils ialo 
|m. slices J and str%'c. 

SMOKED O YSTE B SAVORY 
PATTIES 

Kraft Fuorff 

One ^ssaispotm buhcr fjooL), 1 
utdespofu jQuur^ ^-3rdj cup milk, 4oi. 
Kr?ft VcUecta Chcc« Food (rqughJy 
cboppcdiT,, ^ tC4i5|KKin sahj pinch dry 
nnastiird, pinch caycoikc pepper, I 
smaW caa (apprvx. 4a3C.) smoked 
aystrrs i drained and choppcdji, l 
dcrs&crlspODB chopped panitc^f 2 dozen 
savory oyster palty-cascSi 

McU biiLtvr in ^ucepan., add Hour^ 
and cook a few minutes. Stir in milk 
gradually. Bfing to boil. Add Kr^ft 
VfLvHita Cheojst? Fond and seiisunings. 
Continue cooting-j stirring^ cnns-tantly, 
until ctief^ ha.i rnelled. a^d ^'^'^C ^ 
.imDcMli. Add rhnpprd ciyxtpra and 
psnin'- Fill patty-ra5» w\xh mix- 

ture. Just befDre strrving h^'at in a 
modcia te ovrn (qt apprDxima i r 1 5 
minutes. Mak«i 2 dwea stvorlcs. 

AHCHOVY DIP 

Kraft Fo0ds 

Chle 4ar, package PhiLadelnhiia 
Cr<:un Cheese^ Zoz. can anchovy mIctA 
fdraitKd and chnppcdl^ 2 (caspocHU 
milk, 2 (easpcKms lemon juice. 

Brin^ iMiiLidrlphia Cirimii CIiih'sp lo 
room trmperalurc. Combine nil ingredi- 
rnts and biend until smoth. Cbill> Serve 
in :i bowt furrDundcd with potato cbipn 
OT cracker biscuiti. 

Note: Vary ihh roripr by u«iig a 
xmall cn.ll sJ].rpdded tima in piare o\ tb-r 
:incbovicn and add!n|;; liitlr grated nniun 
Of finely choppi'd -^hiilln'fs: t>T U6C 
dntined sardineji and chnpped i&pers 
and upason with |Tflpp(;r. 



MARVILLE CHEESE BALLS 

MaruiUM MargariKt Co. 

Sia ounces Marvillc I^tkrgarinc, 3fn- 
cream clieeie, Sot grated tasty cheese, 
Im. cliop])cd, shredded nKonut, 2 tca- 
spoiHis cuny powder. 

Cream Marville Margarine, add 
cream cheese, mix in tasty cheese. Roll 
inin nnall balls; chill. Combine coconut 
and curry powder, brown under 
moderately hot grill. Cool, ihesi roll 
balls to coat evenly. Chill again. Serve 
spiked on cocktail slicks aiuT garnished 
with parsley. 



• Xulb Aitk f.r.\ 




CAMI^ERT SAVORIES 

Krefl Foods 

Ttuee-rpiarteis pound ptiff pastry, 
Sjoa. can Kraft Dani^ Camrmbert 
Owese, \ pint cream (whipped), salt 
and cayoDK pepper to tulc, chofiped 
pardqr nr papnka. 

Roll oui pastry to iin. ihickaesa. 
Cut into liin. squares. Place on 
baking-tray and chill. Bake in a hot 
cA'cn lor 10 10 15 minutes or tmtil 
tijihl brown in color. Cool. 

Filling: Cream Kraft Ehnish 
Camembert C^icesc arid combine with 
whipped CRam. Season to laste with 
salt and cayenne pepper. Split pastry 
squaii^s and sandwich together with 
hlling. Sprinkle wilb chopped parsley 
or g»prika. Makes approximately 3 
dnien. 

CRUYERE SAVORY PUFFS 

Kmjt Foods 
One small French bread Itkk, ^ 
dcssertspcKms Kraft Mayotmaisc, l-3rd 
cup finely chof>pcd onion, 3 dessert' 
■poons elisppcd parsley, 6 Kraft Dc 
Luxe Cniyerc Cheese Slices (cut into 
qi]artcT3), 3 stuffed olives (sliced) 
optfonal. 

Gut Fceuch bread stick into ^4 slices 
and toast bread on both sides. Com- 
hine Kraft Mayotmaisc, onion, and 
paisley. Spread un toastiHt bread and 
lop with Kraft Cheese Slices. Place 
under a healed grill until dicesc tnelti. 
Gami.vh with slicrs ol olives, if liked. 
Makes 2 doicn. 

DE LUXE ANCHOVY ROLLS 

Krajl Foods 
Six slices fresh bread (cinsts 
trimmed), buttET, G Ktafi Dc Loxc 
Cheddar Cheese Slices, osc 2de. can 
ancbovies (drained), lemon juice, a 
little melted butter. 

Roll liread oiil with a rolluig.pin. 
Spread lighiiy with buUcj-. On each 
slice pla<.:e a Kraft Cheese Slice attd 
2 Bnchovics. Sprinkle with lemnn 
juice. Roll up «ch slice and secure 
with toothpicks, Brush lightly all ovcr 
wilh melted biiiter. Place under a 
healed gril) nnlil gofdcn fitcm-n, tiim- 
ing as neteisary. Cut each roll in hall. 
Makes 12 jinchovy rolls. 

fof* IS 
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Over 60 recipes 
on backs of new 
Continental packs 

Here are 5 to try 



% All iinw, all easy to niokc, all ddirinUK ! They y\mahi 
be — (>inlin*'iilul Soup gtvfs lIipiii llwir hoiiii'-iitaili* 
flavour. Yuii <-aii .>^rr all lli** giii>il tlij'ii^?i llial ^^i In 
makf llic llavuiir. KviTj-lhin(r lIiarH in (luiiliiie-tiUi! is 
|iirtiir«iJ on tli(> piickfi. Rirli incurs, ffunlcn greens, 
[xeAfi, >ipi<*es, ^alden nun-irropH. Evcrylliiiig thai mukt^s 
llir n-ci\teH ianlc no gnoij k pit^tured on tliR pack.'i. 
TliiTf's oiip rrctpp Hii ihr bark iif racL CEiiititientiil 
pai'k, ami belwt'i'n 6 and 8 rccipi''^ lo eafh (Continental 
variety. 60 recipes in all! Dee-iicioug! Try abotit W) 
of tliem younself ! 




( 'irn .mil < Im ktn t illitiiv 1 puckcl rcintlnMta! hmul Cfiickcn Noodic Souii' ' 
1 4 cups water (boiling) » ] uz. Coph;i sl»)rtL-ninj^ • 2 levtl Litik'^ponrLS tlour 
* 1 cup itulk ■ t cup of coi>ked tir caiuied iiM-ett cdrn . 
1 1uhhsp<K>n of chopped panJcj 

Mcttiisd : fJorf^ tjDntmcntal (Ibklurn Noodle soup in the 
[ \ ZM\yi w^ter Tor 7 minutes, CvkfI. Atett CZnplia und 5tir in 
n^iur. Adii niUb MLirrin^ ull ihe lautrc bnils incl thickens. 
A<M pi-qjaml soup and mix in well, [iicn tlic .iweeL cori^ 
(draineii). Rdttait just btforc sei-ving :ind add fiajsley. 



CarHmital 
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more recipes on this Continental 
CmCKEN NODDLE PACK 




Pi.rl. lull I iiii k. 11 f -i.ii J 111. pork isausages or porii sau'iiii^i' minci; ■ I |)kl 
Conltni'iital lirunil Cream Cbicken Soup • I cup snfl white brt'ailcrutiilK • 
1 DiuiMi nul I dKstertspiHiii finely chopped pnnky - I egg 

• 5 sllres plreauple — 

Method: ff imittjj snuitiign, skin, plaer meal in liwiin. 
Add jKHip mbt, brcadcTUEtitK. Gnion aiid ponlcy llicu 
heatrn cgi;. Gr«ue Inr^ loaf tin, line base with Efreajie- 
prm>f paper. Remove pineapple t^jre. <njl eacrli tliee mto 6 
piercv j.rr.in5C piutcm in Lit']. Press J-ialf meal mixture into 
tin. jnnrstpple pi wes^ Lhon ntcat^ Covpr witli foil or qrcjscil 
paj-wrr. Ijiikc I hr,. drain cwfesa fat, baltc tO piin, lenj.m!T. 



Continental 
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more recipes on this Continental 
CKEAM OK CHICKKN SOI P P.MIK 





Mu^liriKMii llimilinrmi^ I packet runttni'nlal brand Mufhrooni Soup ■ 
I pint «rati!r > U lb. minced dteali • 1 1 cuff, mft hFeBdcrumbs ■ 1 egg • 
1 snuill onion (eltopp^ fiitely) • Itmir. ess "xf brown 
brcadcrutnbsi 

Mcihud : Blsnd Mmlmm Jlauj) with wmer and Cook for COfttllKiltsl 

]0 minutes, cwl. C'omhittc metn. e^g. Ijreadcmmhs, muhhuoom 
onion acii «at.ip. Kliajie into llal cnkra, roll in floLir. pgjfj 
l^rendrrunahji. Place nn jpr-a^rrd tray, hake in maidcratc 
oven 3r>.40njin. Servr v^-ilh Irjdst and siujcc or ve>{eLabIc*. 
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more ret^ipcs on this Clunlincntal 
MIJSHKIMIM PACK 



^1 



i 




' " - ■ li ^-i»('iir». 1 lb, veal sbeal. • I Jewl tablespotm scasooed 

* 2 toinat(H!&, blancbcd - I onion, slfccd ■ J packet ContrucnlAl brand Dutch 
CvFTy anif Rkc iHiip * 'i piat waiter * 1 lb. pntatcKS 

MrGliud r (aiit \'4:ul iiitty sF^rviiit^ uxc pDrrLutvi andi dust 
wilh icafioned Hou-t. Arran^ in a caiflcrole dish wjiJi 
sliced ii>FiuLtocf« tttiuiii. BIcmi ttjup Riix wilh \«itcr 
anrf fHiur intt* iia-werolc. FcpI potatnc» ^nd sfite J' tbicli 
antl HiTiinfict* on inp. O^tt ar»<l bdk*' -fi rniirutev in 
ffifjtiiralt: uvi^n, Rcmcjie lit! and apriiiVlc ehcippeti 
paraItT),- vn lap xtid iitw kti'jlia iaf haHct..QaatmiAt la 
hakr wnhmtt the lid ID niiriutca. 



Oofit/n&itaf 
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rtiuire rt^cipen on ihiH CunLiucntal 
DUTCH tXRJCY & ftllX PAIIK 






\ I'Ui-tuhk' I ioi Pill L I lb, E-tiuiMl sitC'ak in pit^cc • ^ k<vd 
1 oz- imtTgnniK • 1 cup water - I lablespoun viiic^r * 
Ibrttixl Thick Vef?ctBbJt' Soup - ^ iup wattr * I earmis 
* 3 nnuill oniun*^ * i smalE putnToo 

Mcthtjd : Roll mcui [[ilu Llour. Mdl nmrgiiriiiir hi 
isauiTpsn and brotvn nicai on a|] %uiai^ Add 1 cup v.iitcr 
?ini:t vinegar, rovrr ami sinimei ]| hfjur. Blend Mup "lix 
Willi I lup Wilier ami jirltl to aaiirrjjaii itirriiig; until 
mixtiu'r lliicktns. Acid prepanrd vcgr.utilfs, |Jrclril auri 
cut into medium si£r jx^rtioim. C-Ovrr, >itiiiiirr l-I j hDiins,, 
slifH Slirc meal thickly, wrvr with vegetables arul sauce. 



labUrspoons titfur - 
I patkfiC'imtmcnial 
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more ri;cipi^« on lhii« (U)nlitimlai 
THICK. ve(;eiable pack 




Wmlworlhi tOOD fits faiBBvl Srcnd dtcJpisj 



Ttt Auiltalim Wemtn', Wttklf, M«y 1, IM3 
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DELICIOUS DESSERTS 



• In ihiH section ia a wide variety of dcsBerla ibai 
will add gaiety and good taste to any meal, bo that ii 
T¥ill end with a flooritdi — as it should. 



MOCHA "PHILLY" PIE 

Ktatt FanAi 

Odc Sin. bnkcd fuaii^-ciuc, 1 de«cn< 
sfiooa gtlatine, { cup cold wattr, 2 4oi. 
|ur^ag:cs PhiladrlphiA Cream Cbec!c, 
i cup milk, J cup sugar, 2 Icaspoqau 
ioHiDl coffee, 2oz. dark mrllcd dioco- 
Inc. 2 cgg-yolLj (EMa(i;ii], 2 cgS' 
^vhjTH («ti£ny beaten), wblppcd 
(n;«n to dccomir. 

Sujik gi-ldUtiL' in told walcr; duMtvc 
.ivvr I law heat. Beat Philadclijhij 
rreACfl Cheese iinlil »init>oih- Cradkvally 
.idil milk. Stir in sugar, drhtjeetUEi:, 
I titfce, and egg-yolks; mix well. Add 
subline, then fold in egg-whiles. Pour 
MiEi' piuirj--easp and chil] until htm; 
umle, Serves 

«>RANGE MERINGUE BASKET 

(t'orii/ JronJt Ply. Ltd, 
Two r«g-whitei, i rup ^hb^t, 1 
r,uigr, 1 packet Mdkli Orange 
iiiffan WUp. 

ilc<;ii e^g-^vhite» imtU atiif^ add niigar 
^^.■jdisalty, beating until tii.'uolved' PUrc 

1 ahretof srnaiprnof paper oil a baking- 
\ny. Ujiing tat.^e rDM?-pipc and 
pipin^-bii.^, pipe a round, Sin. in 
.liimeter, on lo ibe paper. Pipe wall 
Kiund wuitk edge. Place in vr.ry alavt 
u\fn for 2 hours until rrlip; cool. 
Peel uraDge and cut into rings, arrangi^ 
in boltotn of xncringtie case. Make up 
Melloh Orangri ChifTpn Whip ^tcenrd- 
irie to directions on packet. Spiiiin 
inid nimn^F rase. Chill in refriBcrator 

2 to 3 hotirs. Serve with whipped 
<.ttam oi ice-cream. Serves + to 6, 

SPICY PRUNE PUFF 

/Jice^roitierj' Co-op, Mills Jjd. 
Two cupi prunes, 1 cup iu^r, { cnp 
^aw Smrtvhile Rice, rind of ) lemoa, 
I teaipoQD. cianjimon, 4 cloves, 2 cup^ 
'-ater. 

PuH Top: I cup sclf-Tiiiing flour. I 
irupoott cinnamon, { cup tugsr, { 
tup mjfk, I l-3rd cup butter. 

Stew pmn>» jE^ntly with other Itt- 
5;rpdicnu until tender. Remove riovcs 
j(id pour into ^tASi-A pie-ptate. 

Pull Topt CJream butter and fnj!;ar. 
■■lid egg and beat. Stir in billed flnur 
.ijiti cinnamnn. Mix to ii solt dmigh 
with milk. Drop in spounhil! over tfie 
"loked prone.^ and rice. Bake in hot 
•ivtn for 1!5 minutes, Wliil** stil3 hot, 
rifirih a liitie mcltod buner over lop 
md spnnkle SMih miKtiir? of \ tua- 
option sugar, ciniiitmon, and Hnur. 

S'iNEAPPI^ TORTONI TRIFLE 

C.O.D. Cann»rj, Briikant, Qld. 

One anall can Golden Ctrclc Choice 
I'inr^fple Pieces, 1 Bin. layer ef sponge 
ijlie, 1 mble^poan iweel sherry. 2 
i.ibleipooni pineapple symp, I packet 
Atrdwberry jell^ crys1al&, boiling water, 
\ ctip macaroQ'n cmmts, 3 tableipoons 
^weet sherry, J pint crcnm, 1 lableapwn 
:p|ng-mgar. 

Drain jyrap from Golden Cirele 
i.hnkn Pineapple Pirc«. fiui sponge 
• ilie inir> fingrri and urrangi' in 
'BTTOig^lish; ip/inklc with 1 tablf.'ipnon 
sherry and 2 taljleipootii of pineapple 
Jiytup. To rcrriainin,j syaip add 
•uffirienl boilinj^ water to tnra.siirc (me 
[lint, add jelly rrvJtaU; «ir in dlwdve; 
wi a»i(le to ffiol. When iieginnlns tu 
ililrkfii, tpotm half the jelly ovei the 

TKt AaiUaHaa (Vomtn't Wmtlr, Mirf J, 



rake, top with dtiincd pineapple piecet, 
and ehlll until firm. Soak ihc niacaronii 
crumbs in the remaining 3 tablespouiit 
sweet sherry. Beat crearn until stilf, 
addins the icitig-sugar. Fold macaroDii 
rntmiis ifitii half the rream, spread 
ovpr pineaj.ip!e byiT. Din urate with 
rcmaliidiT ol jelly, fhoppn-d finely, and 
remainder o^l the wliipped iream. Chill 
fhoruuRhly Ijefore ^u\'ing, 

SUN WORSinpPER SUNDAE 

CO D Cannery, Sriiiane. Qii. 
Fill ehilled parl^tii glai!u>;j with 
alternate layers of Golden LUrile 
Cfunhed HluL-apple, cJitipped marsb- 
mallws ntiKcd with cubes of red jelly, 
*itd chocolate ice cream, iinuhini; wiih 
layer of jelly and pit^eapplc^. Top with 
a j>'jr[ of >vhipped rTe,ain aisd a cherry, 

PLNEAPPLE MERINGUE PIE 

Cunnnry, Brisbane, Qtri. 

One iSot can Colden Circle 
Cnishtd PifitappSc. 2 egp*, 2 table- 
fiponns camflcmr, | cup watcr^ 1 
tiiljk?i|inon butter, ^ Clip castor augAt, 
t baked 8irh pjutryMcase. 

Viw.i' lilt Gold rn Cirt! le CmKhed 
Pineapple .iifcd lyrup in saiirijpait. 
Whrfi bulling, ihiclcen with camfiouf 
blended into cold water, Rcmuvc from 
^tovc and bf^it in -yolks auid btii-^ 
tf r- Spoon into the baked pastry- 
cs^. Top with mcring tic m adt by 
befiting the cgg-vrhitp^ stiffly, thm 
gT^diciUy beariii!^ iiii tlir cailar-.'iugfir; 
swirl ovtT pEnrApple niling. Lighlly 
brown tncriagut- in j i^luw tjvmi a\yo\\x 

PINEAPPLE PRUNE COMPOTE 

One Z9f>T. ^sm Golden Circle Choice 
Pineapple Picci^s, jjlb. drs&ert pniii&, 
a ^OTl IcAgtb oi ciimimioD or 

a licilc gTAtcd orange dr Icman rjiad. 

Dfain iyrup from Golden Cii'clc 
Pineapple Picr^jB and j>larr it in Jiaiirir- 
p:ui. Add prunes and dfisinrd flavnr- 
inK, cover ^aucnpan,,, and simmer 
until pruuM arc plump anri tf^nder. 
Add ihe pmeapplc piece* and iimmei- 
annthcT ininulci, Turn info A J^la^fl 
scivinjir'di«h whrn rnld. Chill at icast 
1 hotxr bef or? Jt^tvirtf^. St« iw ivi t li 
whippiTTcl cream oi a Uipping of ic*?- 
crcarn as ^ cJcMm, Or chill Jtld MI VC 
as fl brrakbsE fniii wi]U torn cereal. 

3IARVILLE OLD^FASJUONED 
PEACH PIE 

Marville Bbseuil Pastry: Kouf cninces 
I'ifan'ille Margarine, 5 tablespoons boil- 
ing water, 1 tablespoon nillk, I table* 
spoon Migar, 4o/. sclf-raLting flnur, 3or^ 
plain flour, 1 nr. csmllnur. 

Man-ille Peach Filling; Twn ounces 
Marville Mar^ariuc, 2 tablespoaus plain 
flnur, \ cnp rifted self-raiitni; Clour, 
} c«p firmly packed hrown "iuEar, i 
tea^pnnii ground itulnic^, 5 Ire.sh i*lpe 
peaclie:} or 10 pre.^rvrd peach halv<:s. 
Cut Mfir\-i|ie Margarine into boiling 
H'aii;r, add milk and sugar, itii until 
dissolved, then whUk- Sur quirtJy into 
silled Hours nniil dini^^h fold^ together. 
Shtipe inifj ball. Wrap a/jil sr*>re in 
refrigerator fiii 30 miiiiitcj, KntI infl 
helivecn two iliects tif polythene Mi 
line large Hai pie-plate, 

}963. Wirdhoiih fOOD fAIR 




SI .y if ORSHlPPlCH .Sf ',>£»/<£'.• U hipped cream iupt ioypn 
of iee-^renm,, J^"y? nnd irolden Ctrrle Crufhed Pinenppie* 
An eaty'lo-make dtnert tuilable lo tertte at gala meali. 



\larvillc Peach Filling: Cover pastrj-- 
:ibrll l.nase ^ith plain flotu. If usin.^ Irt^ 
peaches, pare and cut ill Imlvei or 
drain prcservcA. .Arrange wi(h cut 
side fi:i{:jng dowrt. Rub Marville Mar- 
gaiitie into ssH-raisins ftour und niil- 
nieg. add sugar, and ^iprinkle over 
peachi'i, leading an uncovered tiiiLtide 
patiry l>order of ^in. Bake in moderate 
oven for appioxirrtaiely 30 minutci. 

MARmiJE BUTTERSCOTH 
APPLE DUMPLINGS 

MarL^U Mur^artn* Cis. 

Short Cnut: Foor ounce:) Marville 
Mar^rine, 2 cups sclf-raiiing Hour, 2 
dciscn^offlu sugar, pincb Mil, wa«:T| 
2 cooking apples {peeled and cond), 
6 e\ovt!i, sugar. 

Buticr^c»(ch .Sauce; Our tablcspooa 
Marville ?^largariiic, I cup brtkwn 
nugar, 1 tablespoon golden syrup, I) 
cups waut. 

R14I1 MarvilU- Marline into siit^ 
Auar and iilt. Mix. in '"{(ar, add tiif- 
fi(.ifiit waier to mix (o n .4hi>rt dough. 
Divide itiiu S punionj and roll each 
to 4in- circfe. Place j of apple tin each 
pottiftn, add 1 rinve, and sprinldc 
^viiii m|jar. Wrap, then moidil ■nf'> 
bull. Plate ill laige (kvrn^are dish. 
Pour over hot Biitterstotch Sauce und 
rook in Um uvcn 25 Rlmute.s. ' 

Faia^iii Brand Retijpu. 



BuilcrscDtcb Sattct: Ileal Marville 
Marfatinc and nijpr. add ,i;a!dcn syrup 
and water. 

HONEYED APRICOT DESSERT 

Cliffarif /.out and Co. Liinilfij 
Half Clip LIncle Toby*ji Oa±4, I J cups 
sell'raL>iing flour, 4tn. buUer or sub- 
stiiulc, j| teaspoon about j pint 
milk, ilh. dried apricati, pints 
water, l cup browts st^r. 

Syrup: Half cup hoocj, 1 tiip Hijiud 
from strained aprie<ri3, 1 fcajpoQa 
Icmoi] juice. 

Wash apricots, jgak 2+ hntirs in 1) 
pints water. Drain, reiervc I pint of 
liquid. Ctiok apricQti in this liquid until 
soft, drasti. Rub shorteninj; into lifted 
flour. Lltifle Toby's Oats, and sail. Add 
iiifildtint milk tii make a firm dough. 
Roll ijui 10 a« oliliing sheet about iin, 
thick. Chop apricuti lOuglily, spread 
on [0 the dc»ugb. Sprinkle with brown 
niRar, mointen edges, and roll op like 
a Swiss roll, Cnt Into ,\lices Jin. ihict. 
place in a .greawd dish. Prc|i.ire syiup: 
Boil «i(;rtlirr the hmtey, 1 tup itrained 
liijiiid reserved fttjin apticoit, and 
lemon juice for 3 minults. Pour over 
patiry.toJl!. Bake in moderate oven M 
Id 30 minutes. StifVc hot or told. 



Continued oyerlemf 



^at< )' 



'C3~ "J J — 



National Library of Australia http://nla.gov.au/nla.news-page4935089 



Continuing 



Delicious desserts 



SUNSHINE CHEESE CAKE 

Thf NiilU Campanj (Auilmhai 

Crumb Cnut: Sialtxn plain swnt 
hiscuiu. 1 tjbleipoon wal«, 2 labtf 
KpnaiL^ Sunshine Full Crcim PoLwdrred 
Mill, 3ai, buncr. 

Filling: Ejghi qudccs ciram iJiccsc, 
1 leaspuoa vanijlit tSBcare, 3 tabic- 
spooiu Si in . ^ i nc Fill! Cream Powdcrctl 
Milk, 2 (^s, i cup caHnr sugai. 

Tppping: Two lablcspcwEU mpr, I 
Icaipoan vanilla ciiHiiEt, I cup sonr 

C fti m b Crastz Cm&h blicuiu Imdy 
and add .SuDihuir full Cream Potv- 
iered Milk. MeIi buiter and add with 
xraicr 1* crunhfd biicuiu. Press itiii- 
ture mio n j^ea^cd Sin. sandwirJi-tin. 
Cuok in mcdmte ovtjt for 5 minutes. 
CopI. 

Filling! Crc^m cheese and castor 
sugar iqgfthrr. Add Stuishinc Full 
Crram PowderLil Miik and mix wcl!. 
Beat rgg^ logethirr with vanilla arid 
blnid into fticne mixture. Beat uutil 
arnomh. Potir inio cnjst and bake ui 
1 modirratr cFVm for 30 minute,^ {or 
until knife msrrted comc!! out clranj. 
Remoi'?! ^nd cool. 

Topping: Blend' in^cdieats (o^etbrr 
and spread uver top pf cooked cJiec» 
fil!in((. Bake funher ICI minutes. Place 
in rcFrigerator. SeT\'e well drilled, 

PINEAPPLE PAVLOVA 

C.O.D. Canntry, Bnsbaat, Qid. 

Thm cg;g-wluteSp j cup casCor- 
'mpu") 2 l-wppotts c«rn&o(tf, 2 tca- 
spmos, wine ™ncgar» pinch salt, 

PiDnpple Fitling; 1 lanall cui 
GcldcD CHrde Cnulu:dl Fintafiple, 3 
4q^*yolk&, 2 tablespoons iiugaT^ 1 
iablcspotHk butler, juice and palp of 1 
possioDlnLil^ i cup pineappk sym^ I 
tablespoon ^iiTOWTOOt^ 

Add p'ltmh 93 1 1 tu egg wbilta and 
hcAl until xt'ifi^ adding ajgiir gradti' 
aUy. Fold in lifted ccrmflaur Add 
vinegar. Shape into a Tin. circle %m 
fcone-tTiijt- MnH with jiluminiuiii totl. 
Bakr i» a slaw avcn about Ijl hour^. 
Prrparp filling by mixing all ingrnli- 
matS to-^elhrr in a Aaticcpaxi. Cook, 
stirring until tbickcned, CooK Top 
Pavluva with Lbii and sen'C with 



FANTASU TRIFLE 

Bit SuitT Foods Lid, 
Que cUL Big Sister CcSo: Walaiii 
Aol] ar Pvuldia^t j cup sbtnj (awctrt), 
1 packet raspbcrrr or othr^ beirj- 
Ozvorcd jeliT erysuls, tint \tiiter, I pint 
milk, 1 egg, { intp sugm, 4 lablcs^cKHU 
custard powder, 2 to 3 paAsiottfrun (if 
available t, wbippcd, swmcncd creim. 

Rjraovc Coffpc and Walnut Roll from 
raji and ilice thinly. Arrange rnund 
edge of a ligf}tly oiled 5 ot 7in. cake- 
tin; sprinkle with ^drry. Make up jdly 
as directed on packet, uiing only I pint 
water. When beginning to thicken, 
^poon Kali into the base of lined tin; 
chill this and renmindrr of jdly until 
pel. He^t milk in Kaiicepan andrsdr in 
mixture of bnten egg. runard powder, 
and nijfar. Stir over heat uniii thick- 
ened. Add pu^onfruit pulp and allow 
to cool but nni let. Spoon on top cif 
jelly when cooled and beginning id 
thicken: chill iwcei a (rw houn To 
serve, unmoutd on to an altraclive dish, 
chop remainder of jelly and place cound 
b93Ct l^jpr or spoon whipped cream on 
top. 

Psfi II 



FRlirr CUSTARD FLAN 

Cliffutii Lui'f and ilo. Limtted 
Half cup Uncle Toby'.! Oat3> one Bin. 
paltry ease (tooked and cooled), 
apritdt jam, I J cup^ dry stewed apple 
or other Iruil pulp, } pint milk, 1 dts- 
sen.iipooii butter, 2 lablcapoom golden 
synip, i Icaspoon vanilla essence, I 
eggs, 4 tablespoatis su^r Six mcTingue- 
Spread base and sides of tan with 
apricot jam. Fill with apple pulp. Mill 
milk, butler, golden syrup, and Uncle 
Toby's -Oiiti in a saueefinti. Cook for 
10 minutes, itirring occasionally; 
t«niove from hi^ar. Beat in ej^-yolki 
and vanillii arvd allow to cool, then 
pour over apple. Leave until qiiiiu cold, 
then lop with meringue madr by 
beating egg-whitei, ihen gradually add- 
ing the suii^ar. Return to very tnodcralc 
oven to set antl lightly brown meringuc- 
Chill iMfnre ftcrrin;?, 

APPLE CHEESE SLICES 

Thi BaUow Packitig Heuu Cn-f^. Ltd. 

One cup Mountain Maid Pie Apple, 
ftnt. sbortcnui paltry, 2 eggs, i tca- 
spoon salt, | cup cream, i cup milk, i 
cup sugar, I cup cvttagc cheiSF, I tea- 
sfmon vanilla, little sugar and cinna- 
mon for topping slices. 

Roll out jhnrtcriist pastry and line 
a slab- tin. Bent epRs and salt, beat 
cream and milk to^cliicr, slowly pour 
OB to eg/^s, beating constantly: PtJd 
cheese, sugar, ancj vanilla essence. 
AnrangT Mountnin Maid Pie Apple in 
slab- tin and pour over cheese mixture. 
Bake 15 minutes iii bpt oven, reduce 
heal, and hake further 30 minutes or 
until knife inserted comes out dry. 
fiprinkle lop while iiill hot with cin- 
namon and sugar. Cut into slices and 
serve hot or cold. 

pnSEAPPLE BUTTER TARTS 

C.O.D. Casntry, .Brubsai, Qld. 
One small can Gotdcn Circle 
Cmibed Pineapple, 4 tabJespoDnji but- 
ler, 2 lable^poons lemon juice, I eg^, 
1 cup plain cake crunib3^ 2 tablcfipf>ofvE 
jam, 1 recipe lor lirh shortrnul 
jUitry. 

Unc deep patty-tins with the thinly 
rolled pastry and pbce about | tea- 
spoon jam in each, Driiin Golden 
Circle Crushed Ptneapple free fitnit 
syriip. B^ai tlie eg^ and stir it into 
the softened hotter with the IrmoiL 
juice, cake crumbs^ and drained pine- 
apple. Place a spoonful of Ihh mix- 
tor** on top of jam in each pastry- 
lined tin, l*op ^tling with twists of 
pastry and bake in a moderately hoi 
oven for 20 minutes, or tinlil pastry 
is crisp and filling is set. Serve plam 
or as a dessert topped with whipped 
cream or ice-cream. 

RUM ROinvns 

Bin Siller Foodi Ltd. 

One can Big Siilcr Coffee Walnut 
Roll or Pudding, j eiip sieved apriccrt 
jam, 1 egg-ynlli, i cup coccmul, { cup 
mixed dried fruit, 2 tablespoons mm, 
chorolalr icing Oi C3ctra eoconut or 
cboLnlate nunparclls. 

Crumble ColTee Walnut Roll into 
basin, add coconut and fruit. Moisten 
dry ingtecfients with bearrn egg-yolk, 
jam, and ruin. Combine thoroughly, roll 
into tiuy lialls. Coat with rliotoUte 
icing or roll in coconut 5)c nonpareils. 
Place on oven-slide and refrigerate 
until firm. Store only in refrigerator. 
Rum mimds improve on keeping. 



MOCUA FLUFF DESSERT 

Tht Ntltli Comfmy (AuilraUm) 
Limited 

Two leiapoans Nescafe. 4 leaspoani 
Cfaocolalc Qulk, 2 egg-whites, 3ov. 
sugar, \ pint crcaxn, pisich tall, Latfj- 
finger sponge cakes, prtMrvrd Initt. 

CiMnbiiie Nescafe, Chocolate Quik, 
and fugar in a howl. Whip cream 
uniil slightly thickened, add Nescafe 
mixture, and beat until stiff. Beat 
egg-whites with salt until stiff but no! 
dry. Fold into cream miisturc. Chill 
lutti] ready to serve. Line individual 
glaues with ihin scrips, of lady-ftngcrs. 
Oovur with pt»rr\'ed fruit and pile 
Huff on top. Serves 6 to B, 

FRurry crunch 

Cii^orii L,ovr And Co. LijniUd 
Qja^nvr cup Upicle Taby'j Qsts, 
4o]L huttcr or sahsli tiitc, 4oz. fugar^ 
1 ^1 1 ™P Rtclf-raijuig flour {or 1 
cup plaiD flour smd *l tui3poa« hahking- 
po-ivdcr] , pinch salt, \ cup dsapped 
Duts, 2 tablespoons sbunedflcd peel, \ 
cup xpncQl jjam, Ufale$pcKUU e^sco' 

DUtv 

Cream butter and stigari add cge, 
beat well, Fold in Uncle Toby » 

Oat4, ajid pud, thexi well-»ift«l dry 
ingredients. &prf,ad nvcr Rteascd slab- 
tin Tm. hf IOld. Spread apdcot jam 
ovLr top ftnd spHnMJc with cncanul. 
Eklte in moderate oven 30 tfi Z5 min- 
uiea. Allow to fool in the tin. Cut into 
fingm for afterdcxjJi reas* Juftchhoxes^, 
Of atbcr snacks, or serve as a deaseri 
cui ia s^uor&i and topped wkb cream 
or chilled tuitard. 



RICE^^N^FRUIT DEUGHT 

RictffawtFf' MUh Ltd. 

Ilirce cups boiled Sunwhite Rice, 
grated liad | lemon, 1 leaspooo lemon 
joice, loi. butter, I J cups preserved 
or canned pincappEe ('with joicc) or 
\\ cups slewed fruiL 

Placj" cfrtiked Simwhiie Rice, Irmnn 
rind, lemon juice, preserved fruit and 
syrup into a laucepan and bring (o Ihc 
boil. Remove from heat and flliow 
to cool sUghdy. Add butter and mix 
evenly through the mixture. Serve hot 
or cold, plain or wiiii whipped cream. 

BOMBE KOSI 

Bii Sitttr Fttudf Lid. 

One can Big Sisler Oncnlale Roll 
or Puddissg, 1 small carton or tray firm 
ice-cream, 3 cgg-whilc», pincb salt, ] 
cup sugar, I tca^»on Icmno juice or 
i teaspoon cream of tartar, loi. grated 
or finely cJiofTped chocolate. 

Cut Chocolate Roll into H even slices. 
Pilace on greased ovcn-lray. Beat 
eg]5-whites wilb salt until stiff, gradually 
beat in the sugar and add lemon jtiire 
or cream of tartar witli last spoonful. 
Cut 5 even blocks from itjc-rreim so 
they are smaller In width than the 
roll slirrs (there may be some ice- 
cream over). Quickly plate blocks 
cm to slices and cover each with a thick 
coating of meringue to give each the 
appearance of a sniniature mountain. 
Sprinkle lops with chocolate and place 
in moderately hot oven for a tew 
minutes to set meringue and melt choco- 
late. Serve immediately. 






APPLE CHEE-HE SLICES are made of iajwt of golden paitry. 
Mountain Maid Pi« Apple and creamy cumtard^ Top tcith 
whipped cream and dutt with cinnamon. They're deliciou$. 



PINfU;lNCER PABFAfTS 

Big SiiUr foodi Ltd- 
Onc can Big Sister Ginger^ Roll or 
Pudding, I small c.an crstsbed pine- 
apple, 1 teaspoon leitton juice, 1 lablc- 
spnoD cardflouc, i pjat wlupped cream. 

Hreok Ginger Roll into small pieces. 
Urain off a liltlc pineapple syrup, blend 
with cotnflour and lemon juice, then 
add all 1o saucepan, l-oolc stirrioi; 
constantly until thickened; cool. IPlace 
layers of Ginger Rail in base of G tall 
glassa, then a layer of pineapple, then 
cream. Repeat layers to Rll glasses^ 
finish oA wilh a swirl of cream. Chill 
before senrjjig. 



Weslverthi FOOD FJfR Foimios Irnsd RecifMS. 



CA.NBERRA PUDIHNG 

Big Sultr Foods Ltd. 
One can Big Sister Hooey-Nut Kni' 
or Pudding, \i pints milk, 3 eggs, ^ cn| 
sugar, I cup ra<ipibcrry jam, 1 tea.q»Dr 
lemiRi rind. 

Cut Honey-Nut Roll into }tn. cubes. 
Beat together until foamy the eg^s. 
milk, sugar, jam, and lemon rind. Folil 
in ttill cubes. Carefully pour intf 
greased hcjtprtxif mould. Place mauld 
in baking-diah containing hot watei, 
place both in moderately slow oven. 
Bake I hpur or until tet. Serve hot oi 
coltli with cream. 

Cimtsnutd on page 20 

Thm jlmtnifiiia Wcnnn'i WtMf, Ma^ 1. m.' 
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Look what happens 
when rice |^ and chicken %^ get together! 





DEVILLED RICE WITH 
PAN HtlED CHICKEN 



INOKflHf NTS; I '/i ft>i. chfdiaii p)«oa; 3 tbtp. uetw»d flew; 
o/f ^ar xhaJJow frying; 3 >fasp. bvfPer dr mar^rtnm; I Mfon,' T 
«kol(fng appim; 1 cJeutfrtspoon curry powder; 4 <ups cold, 
ballma, taltml SVNWHITE ftlCS; I dessertspoon remon fuice; 
lalf onif peppa/ lo tativ: I tfup. iwaet clitrMe/; 6 chopped 
mhatloHt f chopped r»d capsKum. 

AltTHOD: Tj>« chicJcen piVccj in icoiodhI flow and fry in oil unfff 
f^nd^r and brown in a heavj^'basffd hyinQ pon. DfOin on papmr trad 
k^Bp worm. Mt^ bijtlvr in irjhi^ pnri, odd fimly dic«d owfion and apple 
and tovtt vM gulden. Add eurrjf poirdsr, (hiin S^J^WHITf RICE, rtir- 
nng csnlrnuciuily oi-ef doo* undl oil butter it obcorbed. Add Iwiron fufce, 
and t*«>on )o lair*. Stir in ihulioti, mix in rapikumj *h«n wall mixed 
odd fncd cliicii«n and nhvaf ba^or* f«nrM?0. 

SunwhitB [Sdg@ 
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Delicious desserts 



HOtVEY LEMON DREAMS 

Big SuttT h'ooAs Ltd. 
Dele B% Swtcr lioDC> Nut Roll 
oi PuddiiiK^ i can sHceieard condensed 
inilkf jui« ojid nnd 1 lemnti, 2 egg? 

Rrmtrvtr Honey Nur Roll from can 
and tur iiiio 6 even aJicis. Combmc 
iQ n bowl ihf condmud urillk» juicR 
and rijid of Icjnun, and cgg'j^olks; niix 
well ^nd allow TO stand in refrig^nitoi 
until ihickened. M'pan^vlulc beat egc- 
wliitcs until atifl 3nd gtitduaMy add 
uigjr, beutlntE until miixiurt' u 31 nnooth 
rriFfUiguc roiisiatrnry. Spnnn 11 liTsle 
li^nioj} bultrr on Id «ach piece of 
mil and rover wi(.h meringue. Place 
ibr 6 slicEK on nvcn-ilJdp and bake in 
J moJerntely slnw pven 10 tniTintra or 
until iightLy hrtwajiv.ti, 

ORANGE CREAM PIE 

WaQlti-orlhi Limittii 

Pntry C^w: Half pound shorrcmst 

FiUtag.: One tnnscc bultrr or sub- 
^tuii:, L t»lili»ptnn Pick-O-thc-CnTp 
CDnccntriLtcd Orange Juict:, Hot flour, 
pinch alt^ 2 tabtrapoom (HMCy, 1 ublc- 
^poon s>E»Tf 2 <£gs [separated}, 2oa. 
caiilor Mig^f cfaccotair chip^, 

Hull nut pastry ^nd Iwm^ Bin. 
plitlt^ dt^roflte cd^e?i. Linp cas^ with 
peas<;pr()nf paprr, and (ill -with rlre 
or dried br«nl Bake iti vtry hot oveh 
for 10 minutes. Remove papflT, reduce 
htal 10 modcinitf!; rook iintH gnlrinn 
brown. 

Make up Pklc-t>-t he-Crop Concen- 
Tntidd Orau K^e J aire to | pmi wilh 
h'litt'r, Mrlt butirr or lubmrute, xttr 
m Hoijr and ^1t, Add liquid gTsdually, 
brinj^ tn boil^ stirring ovrr gfrntle heal. 
Cook until thick Atnoolh. Add 

knriiry, ^u!^il^, and egg-yolks away from 
ht^a|t, then cofiik without boding for a 
few niinum. t*oiiir tnlt> rDCilcrd p:istry- 
caac. StilTly beat egg-whU«. htit in 
»vgar I c^iDf ) until dusnlv^d. Pile 
on top of pie, bakir Ln m-odenite oven 
until firm, i>prvt icprinklcd with chDca- 
late rhipi. 

GINGER CREAH LAYER 

^ijf Sisltr foodi Lid. 
One can Big Sibter Ginger RdU « 
Poddin^i 60X.. cr»m cfiecsc, i de^crl- 
spfxn iTTcamt 1 dcsu;rtftpf>cni ginger 
syrup, 1 LablctpcKMi i^ho-ppcd prcxrvrd 

Cut Ginger Ruli uitti 4 sWcvJt Irnglh- 
wLw; rpawmbfe, wi(h f^inger cimtm 
(acf b<"lowJ i)rtvrcTQ Jayct^. DrmraTr 
with rxtra gingc^r pietm ar chcrri^ atuJ 
ptMi^ uf AUgcUca. Phice in trfHgrfator 
10 cbttl. 

To make: Ginger Cream: Ersit t-o- 
g^her I rp£im chcesf.^ cri'^mi, |^ag« 
iyrup, fold u) rhnppnj gingcr^ 

APPLE SPONGE 

Thw Batha- PachttK Hoillw Co-ap. LlJ. 

Ouc can Mouotain Muld Pit 

Applf, 2 cup ^^r, 1 cup 

Mif-rai^tng flour, 2 lanlespoiw hni 
nii|J(, vanitla, salt. 

Gieatr cnisertdc diOi and hear Moiin- 
lain Maid Pit* Apple. Brai lah, 
and vanilln, ^r^diiuUy addinjc vugar; 
fold in flour, iheii slir in hut milk, 
PnuT ovn ht^i a\ip\c and bake in mod- 
rratc ovcti for 1^ to 1^0 minu(«. Serve 
h«t or cdIcI vp'iih cre«m or rujdard. 
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PARADISE PIE 

Th9 ^*iti* Company (4*ftr^tiit) 

PlutTy: TwA nua-res Sunshin? Full- 
Cream Powdered MilL^ 2n£, plaiii 
flour,, i lahlcspooD water, *1dz. eoconut, 
Zm. batlcr. 

Fdlingi One ISat. can erusbed piflC^ 
apple, 6 ta-blespcKms Sunshine FuU- 
Crpam Fn-wdercd Milk^ I mM«pnon 
cumflmir, jiiict I lemoa^ drained jitiee 
from pineapple, 4 table>poaiu 
3 e^^i ( Hparaicdj. 

Putry: Mcli tiiKlcr iti saui:f;piu], add 
lAdler. Combine Sunshine Full-Crcajn 
Powdered Mil-k, liaur^ laind cdcddui; 
mjx in the mdtcd biittef and \«iteT. 
Press m ixtwTe into a Sim- pie-phii*.'. 
Bake- eu a nii]dcralr oven 10 to 15 
minute). C^ol, 

FiUiiig^ Blemf ingether mmAour^ 
Sunjihine Fufl-Cream Powdered Milk 
flud 2 tablespoons tugar. Heat tngethCT 
pi^^npple juirr and Irninn juier until 
hailing- VVhist in Sunshine mismre. Add 
l^>»ten e(;g-yclk3 and toak until 3inui>th 
and (hick. Remtwe from liral and stir 
in pineapple; coul. Bojt e|ig-whit^ 
until sdn, befit in temaining 2 table- 
ipciutis *URar, Fold Into rrxjled pine- 
apple naixTujf . Ttifu inio pifvsbell. 
Chill well beftrre serving, S^rvri 6 to ft. 



MERINGUE OATE RUFFLE 

Big Sifter foodf Ltd- 
One cm Bij^ Sistrr E)aic HdU or 
Pudding, 2 e|^^ whites, pinch »]t, ^ cun 
nigar, \ cup finely chopped dates, \ 
flip Ktlrly flb<ltpped nilCt, { Cap shrrdded 
coconut. 

Rear rf^e^whites with salt until stiff, 
add ^ugajT grAdually. bcaiinj; wrIL Fold 
in chnpped date* and nuts. Fmu 
roughly over the Date Rail , ^prink I e 
with eoroniit. Place on greaipd ovm- 
sbtk, Uuke in modemce nven unill 
mL-riiigui;? W h'^hily j^ldeo, Strvc. 




• Joan Wirt- 
IFinni. 



CREAM PLIFFS 

Whitf tt'mgi Pty. Lid. 
Dae eup White Wings Rfilno^ Mtx* 
Z eggi, |- cup water. 

l w J I er in sauce pan , t hen add 
White Wings Bakini^ Mix aod caak 
aver high heat, jditrini; with a wooden 
apnon until mixiuir bnromn smoQih 
and drawit away from -iid.es af pjin to 
form Irall m centi'P. Remove from heal 
ami add e^R^ oner at a lime, beating 
wvW after L^iirh addiuon. Beat ta a 
un [Kiih ha I it-t , D ruij fr um »t^>n vn 
to |rreased nvei^'ilide. flake ui U 01 
a Vrn for 1 b tni nute>t, redure hr:ii I to 
nioderare- without nppning oven diwr. 
Eokr 20 minute^ linger; when cpoked 
h'l MAU^ for iiuiiiiteA in w'4imi ovf n 
with door open MakrA ^ i>r 6 liir|;e 
piifliL To serve, tut off l*jp*» fill with 
whipped JTe-Bin or rustaid -ur any 
lavriry filling desired . 




SPTCy APPLE ROUNDS 

Big Siitrr Fi>iidi Lid. 

Ooe can Big Si^cr Dale Roll nr 
PuddtBg^ 5 to 6 cookiiig appleiS, 1 table- 
5pCH}a bullrr. 3 tahlcsfKioiis brown 
nigu, 1 fJip hoE water. 

Remove tcnirc core and iome of 
the Hcih from apples and slit skin in 
a cirric round thdti one ^ they will 
ftai birak dunit); cdokmg. Ciutnblr 
half the Date Roll ioto pieces, and fill 
into apple eentrea; plat:e on a grea*ed 
ovenproof dish- Dissolve lu^r apd 
buttrr in hot waier^ and spoon over 
and roimd apples. Bake io moderatr 
Qven f^^ir •'tf^ tcB^ 4(J' minutPK uniil applies 
AXv. 10 fl. 

To serve: Slice rennaining rTtfl azid 
placid in. »erving-disltP». Spoon over 
the hot nyrap from applet and plare 
baked apples an each 5llcc. Serve wiLh 
cuxta^rd nr rream. 



* Patrlelt% 
P^ercfr 0/ Big 



BLTTTERSGOTCH CROWN 

jBij? Sittrr Fextdi Ltd, 
Oni! can Big Sisler Spiiry Fruif: Rall^ 
1 cup mixed chopped fmits^ I e^, 
grated rifid 1 leman^ \ eup aprico-t j4iO> 
jlh, biscuit paalT7^ -| cup bm-vm su^ar, 
j cup butler. 

Remove Spicv Fruli Rull from ean^ 
cniinble up ai^d pl^ce in a bowl. Add 
fruit, jam, and lemon rind; Toix 
well. Roll in It paatry thinly to R rw.i- 
jncular «bape and spread prepared 
rnixiuri' on tap. Roll up «t5 for a Swiss 
Roll iind tut into lifl, ruunds. Cneani 
bntirf and su^r togcUier and spread 
oVcr base of 8111. tin. Artajigc paltry 
rounds on top. Bake in a moder^itely hot 
oven ahauK 2f> minutes or until eooM 
and browned Ughtiy. Turn out at anre 
and serve with crpam ur custard. 

APRR^OT RICE DEUGBT 

THf f^tstlf Company fAvittalia} 
Limittti 

Half cup rice, 1 small can apricot 
halv«, I cup water, 2 egj^-wlii tcs^ 2 
tablcspoom bu^er^ j cup Sunshine 
Fid I Cream Powdered Milk, 3 1 ea- 
Kpoons gebline, \ pinr ereani. 

Pbcr rire in »uce|Kin, cfljvcr with 
fin. of watpr^ above k-vcl of riee, 
Covc^r saucepan with alLuninium foil, 
place lid on, then bring to the boil 
quickly; fooi, over low heat for 9 min- 
utr%. The water should have evapor- 
ated. Rcmos*^!; fTom heai and acid l^un- 
jihinr Full - Crr;*m Powdered Milk, 
butter, and 1 cup of the npriiiat juice, 
Sciftrn gvlatine in cb^ water ^d di^ 
snlve over .hot water; sijr ihtfl thr hot 
rice; rofil. Whip ertam until stiff, then 
whip rs;;^-wlutrs until stiff and fold 
botii rreajn and egg-whitrji int<i the 
enld rice. Stire drained aprieoiit and 
fold iuiu mij(li,tr-r. Turn inlo u jterving- 
bowl and C-hill. 

FRUZEN ORANGE CREAM 

Wcolwaillu Limiui! 

Hair can f^cli-0-thc.Crap Cddc^- 
irain) Orangr Juice, 1 can ureU-chillTil 
nuporatcfl inilik, j cup 9i|;ar, gralcd 
rind md juice of 1 lEnHm. 

Whip fvafitinalid milk tmril thick 
LLntI fllilTy. r^r^rluatU' add iug4T jincl 
lirai wrU, Mix Ficli-O-ilif-Ciop fiin- 
rrniraicri Orange }akr wild ilic plated 
rind and juice ot I Icinun. Brat inIO 
milk unlil wpll di-Vlriljult.^. Plafc in 
iir-firaiii itaj-s and Irrm luilil firm. 
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BOMBE SURParSE 

ty'otlJ flfirnJi Fir. iJ<i 
Our Tm. sponge layer (PuDin Spoos* 
Alii is idul for tlm|, 1 padict McJJ:ib 
RiTiEiiu Insuni Pudding, 1 pint milk, 

1 Iii1>lc!i|]o<iti gcJatinr, 1 ID 2 medimia- 
liir Imuuiuu, 2 cgif-whim, 3 tablapmo] 
lugar. 

M^k« Lip Mr^lah Baiuirui Enitant 
Pud^ini^' Willi ibi* milJt, arcordin^ (□ 
dirccIiDiu on parkiM. Disoivr gelatine 
in 4 tableipoani Kaf water mei grnlle 
hrat; Told into puddijig. Four into^a Tin. 
luyi^r-lin which has Ii4:?ri rinsj^ with 
cnid water. Chili in rcfrigcraror until 
set. To tufti (lui. luu^n eiJi;n», dip 
htiKum in hct lA^rcr. Stand sponge an 
flat eray and turn Insiant Pudding on 
to ^pongf. Slice bananA5 thml^, tmn^c 
an tup. Brut pg^-whitcs until stiffs gtild- 
iially atfd lui^r, bt^ting until riinnlvrd^ 
Spread rvrtiiy over Ihr pudding. B^ke 
in mudetatrly hot oven lor S minutH 
until mrrinjfuc U firm and lif;hlly 
browned. Servf immediately. Senm 
6. 

BANANA dRCXES 

B%e Sinn Fesdi Lid. 
Onr can Big SitKcr Chorulatr Rnll nr 
Pudding, I b.'^uana per pcrwjn, 1 c|^, 1 
cup Itttik, I tcJi^MKHL v^lja, l^oz, butler, 
juice and tiad I Irmon, { cup bn»ru 
sugar, 2 tablespoom rum or lavorile 
liqueur, 

tlui Cjioeolntf! RnU into thin ulicps. 
BiTiU to^cthrr egpf» milk, and vanilla. 
Dip slicri of nill into egg tnixlurr, Ihcn 
s;iulc tm both sidrs In heaird buUf r; sel 
asidt! and keizp u'arnt. PrrI a^d ilicc 
bananas Ifn^^wiw; add k-nic^ Juice 
and rind to pan ^ith Eugar and rum. 
Place Dvrr heai miiil bubbling, add 
baitttim.^, laute I tn 2 minuies. Serve 
bananaji with rnll nliers topp^^d with 
whipped trrram or ice-crram. 

MARVIUX VALNm- 
SURPRISE 

MoTi-iiU Marggrint Co. 

Paltry: Eight ounces Maj^iUi: Nfar- 
frarinc, l\ cups plain flour, { teaspoon 
nil. 

Walnut Fdling: One ica^xw^ Mar^ 
vifle Vlai^axine^ \ IfA^poOfl haking" 
powder, 1 dc^rtApooQ milk, 2 rggin 

2 tab^eipooiui plain flnur, l\ cups ligfal 
biriyim sugar, 1 eup chopped walou^ 
I cup coconut* 

MarviSle Idng: Thret tAblcfpoom 
MarriUc Mar^rtnc, 1 drsscrlspouD 
milk, Boil iong-migar, 3 tahlcspooiis 
chopptrd WJllnuK 

Rub Man'illr Margitriiie into ufted 
f^otir And sail. Mix wl-IL, kne^d lightly, 
tlividc pastry into 'I equal portions. 
Roll on** and line base of cniA^ed 7in. 
iEjuarr cakiMtn. Roll nnnahiing piece 
and prc*^ round cd^e nf tin. .Spreiad 
walnut filling even I ovet pasiry bas*. 
Rake in modeiato ovm 45 to SS mJji- 
uEFFi^ cudI, Spread icEng^ over top and 
!ipriok.te with ehoppcil waLi]iUl$, 

Wilnut FilliDg: Flatc bakiiig'powdcr 
in milk, whisk cggi, then combine all 
ingredients thoroughly. 

MarviUe ]ciDf(: Heat Marvillc Mar- 
garine dDd milk, add to sifted icing- 
lugar and blend! well. 

MIDDLE COAST APPLE PBE 

Bin Siittr Fo&dt Ltd, 
One can Bi;; Sister Dale Roll or 
purklii^, 10^ biseuLl pamr)', 3 cup» 
cooked, twctlencd applet 1 luspDOu 
Irsntm rind, | teaspoon ciatuinnn, I 
tablcspocMi milk, 2 tabl«|K>iiii5 sugar. 

Cm Dale Roll into lln. cubrj. Roll 
out hall pastry and line 9in. pic-plate- 
C^innbinc app!^ cinuimnn, lemon rind, 
and Ikiif Roll cubmi. fill into pit- 
ihell, Rpll out riiiiiainin^ pantry and 
cuvrr top of pi*. Pinch a frill round 
edi;e of pir, jjla/e wilh milk, flprtitkle 
wilh su(-at. Cui sirvcTiil small slili in 
tnp tn alliTvr steam ttt tfsjcapc. liake iji 
iuirilrrai"ly hnt nven 30 to 3S minittet. 

Tht AuilraHin WnAwa'i Wtttlf. May I, 19S3. 
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SWE£r KOFFEE-KAfiOBS 

Sultr Facdt Lid. 

Oaf ran Bi|; Si-ster Coflcr and W»l- 
nut Rtill or Futhling, 2 dozen marali- 
iii.tllou't [either bouRhl in piickii|;» or 
[ircpared *nd cul inio tin. cubs, then 
njllrd in a mixture ol icing-uigar and 
cwnflcHir, uh{ cliilljcd), J irair vanilLa 
icc-dfiam, 1 (juantity Koffet: Sauce. 

Cul t:offei' jnd Walnut Roll in six 
tin. ilirci, then each "Jice into six 
ivwIjB- Thrrad on 4 ikrvrrn in alltm- 
pieces with marduiialluw^i place 
lindci gjiiler for a ininulc ur Iwo, wm- 
ing occaiionaily, until ni:i!"J!hmall&wi 
liijt begin lo m?h. Serve each stct'wcr 
an n dish with a scnop of ice-rreiini and 

KnScc Sauce: Combine in saucEpan 
' cm cotidmsvd mill: witb t tablespoon 
juttet, J tea^poou vaiiill-a, I te^^unn 
iit-^t^qt roffee powder, and 1 small can 
^'i'apc}rat£d milk; heaf jjnwiy, nfirriiig 
^li the lime. Add a little rum or cofiee 
liqiietir, jf de£ired« to give an extra ex- 
t iXm^ flavor. 

MAHVILLE CHERRY CREAM 
PIE 

Marridtt Mar^atinfi Co. 

AlmCHid Cruit: Three ounces tclf- 
raising Aour, 3i>2. Marvilte MarganDe, 
,><ii, plain ftoiir, 2 lablcspooiu iciog- 
*iififr, i cup slivered almoniLt. 

Marville Almond Cream; Three 
junf« Marville Margari&c, 1 can 
vvrceuocd ccmdcfLscd millc, J cup 
itnuned lemtm juire, 1 teaspoon vinilla 
essence, i teaspoon almond essence. 

Gberry Cia2c: One pound eo«iked 
ii'esli cherries or 1 can prcservn] 
rherries, 2-3nJ imp r-herry jtiicev 1 table- 
ipuoB eomflmif , red load colorini;. 

Rub Maiville Margarine into silted 
Fluunf and icm^^-suj^r tnix iit almonds^ 
\d(3 sutfidenr water to make short 
dough. Roll to fit larj3;e pie-plaie, prtck 
iides with fork. B:itc in hat oven to 
iiolden color; cool, Spoon alnionil 
lean! into shell, add diaiiied cherries. 
Spoon cherry gl^jc over anij rhStl, 

Mar^Uc Almoitd Crtain: Cream 
Mitrville Margarine, Cnmhin^ remain- 
ing^ ingrcdienu in laueepan and stir 
imtil mixture thirltcns. Fold in mar- 
i.vrine. 

Chtrry Glaze: Blet>d cheriy ioice 
with ciimlloin' and cook over low heat, 
purring ronsiantly tinlil mixture is 
Itiick and clear. Add (ew drt>pii red 
f'nd ctiioring. CfKJ]. 

CASSATA CANDY SLICE 

Big Sksur Foods Lid 

Om an Big Sister Hnney Nnl Roll or 
Puildh^, i cup sweet sherry t>r oratigr 
jiiiee, 1 innall eartoa vanilla ice.cream, 
] tntall carton strawberry icC' cream. 

Crumble Honey Niii Roll into <imall 
f>"'cej, iprinklc with sheiry or orange 
Juice; chill well. Spread ball the 
'•JiJiilla ice-cream into lonl-tin lilted 
»iili aluminium foil, top with half the 
'rr.tivberry ice-cream, then half the 
nmey nut mixture. Repeat all layers, 
over vviih ulumitiium fntl, atici place 
iti freeicf compartment to re-freczc. 
Tuitji ool and cut into slices Ta iervc. 

CRCIMB CAKES 

Big Siilf.r pAodi Lid. 

One can Bi^ Sister Ginger Roll or 
i'uclding, j leaspooo allspice, j ttit' 
4>onn rttrveSj ] eg;g, lo^ chopped orange 
fj^rl, 3 ialiEcspCKnii slrawbory jam, Scis. 
ihorirnm paslry. 

Roll aut pastry and lini: patty tine, 
lilare a lilite jam in each. C^rumhle 
ijinger Roll into a bo-wl, add spires, 
(w^l^ and Iwaien e^. Combine well, 
plaM spoonful intu each patty-fasc. 
flske in moderately hot oven 15 to 20 
ntiniitex. 

Ifit JbslrdlHra Wflnwi't Vfttili, Mm I. 1963. 



COFFEE CHIFFON PIE 

Tht Ntitle Company ('.Huilraii<iiJ 
Limitfd 

Vk-CtiisI: Two minces iHioshinc Full- 
Cream Powdered Milt, -tot. coconut, 
2™. flour, -tci. mcllcd butter. 

Filling: One tablespoon gebititic, } 
LUp sugar, pinch .salt, 4 eggs 
(separated), 1 desscrt^pooo Nescafe, I 
cup water, 1 teaspoon vanilla e^snicc. 

Pic-Crwt! t:ombine Sunshine Full- 
Cream Powdered Milk, coconut, and 
flour. Mix with inelted butter and pre£,s 
into a grcasetl 9in. pie-plate. Baie in 
3 tnoderaie DVen for 111 to 15 minutus. 
Cool. 

Filling; Mix gelatine, i cup of the 
lugar, salt, and Npsrafp together in the 
top of a double boiler. Beat together 
egg-yolks and water and add to the 
^elaitne mixture. Cook over Ijoiling 
water, stirring ccmitatiily until gelatine 
b ditsalved (approximately 5 minutes). 
Remove from heat, add vanilla essence. 
Chill until miKtur« nioimds when 
dropped front a spoon. Heat cgg-wliitci 
until stiff, add the remaining J c«p 
su^r, beat again and fold into geUitine 
mixture. Pile into the cooled pie-shell. 
Chill and decorate with ^.'hipped 



APPLE TRIFLE 

Tht Builoa' Ffickinj; Hov^f Co-Op. Lid. 

One iBaz, can Mountain Maid Pie 
Apple, Ifsnon or jam Swiss roH, tciucm 
jrlly^ ] puLl iiLcdjiim thick cnst^rij^ 

Makr IciHQii ji=Uy. Lin? mdiild with 
-•jlircS of Swi^ roll gjid ."^ponn over iosnt 
of the lemon jdly until *licos arc 

Vie Appl*" ^nd spread iivcr tht? Swiss- 
foJJ sSictiK., M^^ke nustard and pour 
over ivhil-e ^lill wuittl Allow to set in 
refrlgi:rator. St'l rfirmifiini; li-mwn jirlly. 
Chap jelly with a sharp kjiiJc whiin 
sH and li-w for a ^arni^Ii witli Lhc 
whipped crrjim- Drcorate wirh cherries 
and n^xtx ii deairnd. 

CUSTARD BAINANA WHEEL 

Bifi Siilet Foodi htd- 
Onc can Bi; SisSer Dale Holl or 
Ftidding, 1 puit milk, 2 eggs (separ- 
ated), 2 tablespoons comSour, \ ctip 
hrpwQ iiugar, piece lempn riml, I tea- 
•pooB vanilla, 4 iMBitnas, lemon juice, 
cream. 

Rcmnve Date Koll fram can and 
slice ihinly. Pbce milk, egg-yolks, corrt- 
flaur ( hlejided with a little of the 
milk), bruwii <ugat, and lemon tind 
into top half of a double saticepan. Stir 
over simmering water until thickened. 
Remove Irninti rind amt add vanilla. 
Cool slightly, then fol(( in stiffly benen 
ct^-whiteA and ^ bananas, sliced into 
rings. Pour half the prepared custard 
itito a dish, top with dale coll slices. 
Aild remaindet of riutard and roll 
slicCji; rhill. Slice remaining bananas 
into lengthwise pieces and dip in lemon 
juice to prevent discoloratioiL Just 
belore serving arrange banana ilircn in 
canwlieel fashion on tttp of sweet. Pile 
cream into the ccntic if desired. 

TROPICAL HOLIDAYS 

jffijf SiiUt Fvddi Lid. 
One can Big Sister Ginger Roll or 
Pudding, I small con pineapple rings, 
jam, 2 egg-wliites, i cup sui^ar, 1 tnip 
coconut, j tcaiipaon vanilla i»seace or 
grenailine. 

Remove Cringer Kati from ran and 
cut into 6 slices. Place each on a pine- 
apple ring and spoon on a little jam. 
Beat egg-whiie.i until slifT. .gradually aiid 
sugar, and then fold in coconut aiirj 
rtsvoriiif;. Pile on to each iwect. Bake 
in a roodcnilc uycn 1(1 minutes. Serve, 



COFFEE CHIFFON PIE: Tanfe the rich, templing flavor of 
jVetca/e in ihe smooth, creamy filling of thit tleliciaux dei*ert 
|>ie> yau'it iike ihe unittiial coconut puitry-ihell., loo. 



BONEY NUT CHERRY ROLL 

SiK Siilff f'oodt Lid. 
One can Big Si-ficr Honey Nut Roll 
or Pudding, jib. cream cheese, 1 table- 
spoon bancy, i teaspoon vanilla essence, 
i cap Body chapped ouls, glace cherry 
halves. 

Beat cream cheese with honey and 
cisence. Chi Honey Nut Roll iiilo lin. 
&liC4.^ and frost top of each roughly; 
Kprinlle with nuts. Place a cirdc of 
sliced glace cherries to resemble a flo^'er 
lop of each .ter^'ingi chill. 

AUTOE FINGERS 

WhiU Wingi Ply. Lid. 
Make vp a White Wings Pineapple 
Cake .Mix and bake in a 9 x 9 x 2in. 
cake- tin in a moderate crvrm for ^tl to 
55 minutes. When fold cut into fingers 
^ X I I'm., coat with whipped cream 
;vnd decorate wilh pieces of pimiapple. 

COFFEE CREAM ROLL 

Big Airier Faodi Ltd. 

One can Big .Siitcr Cofice Walnut 
Roll or Pudding, I pint cream, I des- 
j,cnspoan sugar, 1^ teaspoons irutant 
coflee, pinch cinn,tma«, 1 tablespoon 
diajqied walnuts. 

Cut a large wedge-shaped piece fi'om 
alonj^ one side of the Coffee Wabiut 
Roll and fill ca\'ity with coffee cream; 
sprinkle cream with walnuin. Replace 
wedge. To make toffee creaiis: Whip 
cream, combine with all other m- 
grcdieni^. Chill roll in refrigerator until 
serving time, then cut into ^ices. 

AMERICAN APPLE PIE 

Thf Batltjw Peiekiiif^ -Haujt Co-op Lid. 

One can Mountain Maid Pic Apple, 
short crust paslry, 3oj. sultanas, cinna- 
mon to taste, 2az. mixed peel, jitsce 
of 4 lemon, egg or melted butler for 
glaang. 

Roll out sliurteni.^f pastry [leaving 
.sufficient for lid) and line a pie-pluie. 
Mix togi'thcr ihe Mountain Maid Pie 
Apple (which has been mashed), sul- 
tattait, cinnamon, peel, and ^uice of \ 
lemon. Pack into pie-case. Roll oot 
remaining sbortcnui for fid. Wet edges 
of pastry and place lid over. Make 
frill round edges and bruslt t(i|3 with 
beaten egg or melted butter. Bake in 
hot tivcn ftfr approximately 30 min- 
utes. Cut into slices and Jerv; hot 
or ctsid with fuiiard or cream. 



SPICY FRUIT FIESTA 

itij; Sister Foodt Ltd. 

One can Big Sister ^pcy Fruit Roll 
or Pudding, 2oi- butter or substitute, 1 
cup icing-sugar, { tca!ipaDn almond 
essence, I de^tertqinon each chopped 
led and green glare chcrTies- 

Beat butter fit sub^Hluie until fiuffy, 
griiduaUy biend in essence and sifted 
ieing-iiugar, mix in chapped cherries. 
Frost icFp of Spicy Fmit Roll and rhill 
in refrigerator until n?ady to serve. 

CHOCOLATE ICE-BOX CAKE 

Big Siitrr Foods Ltd. 

One can Big Ististcr Chocidate Roll or 
Fndding, 10 marxhniallows (quartered ), 
1 cup chopped walnuts, j cup icing- 
bugar, ] teaspotna vanilla, I cup chop- 
ped shtcddcd coconut, j pint cream. 

Crumble Chocolate Roll, whip cieam. 
Mix all ingredients tugether. Pack inro 
refrigerator trays lined with waxed 
paper. Vfef/e until firm. Cut intij slices 
to sers'e and if desired, top with addi- 
lionul svhippcd crttam. 

SAUCES TO SERVE WITH BIC 
SISTER BOLLS OR PUDDINGS 

Bi* .Siller fooJj IM. 

Date: Combine 2 ma.'ihed bananas 
with I Miffly beaten egg-white, add a 
little lemon jiiire and .sugar to laslc. 

Collee Walnut: Boil J cup butter and 
I cup brown sugar for > miuutra, stir 
in 1 small can evaporated milk and 
hear until .•anooth. 

Spicy Fruit: Use your favorite recipe 
for custard anii adtl lo it 1 dtasenspoon 
Goffee essenie. 

Honey Nut: Plate grated rind and 
juice of 1 lemoo, 1 egg.yolk, ]oi. hotter, 
and i cup sugar in a double saiirepio. 
Cook over boiling water, utirring occa- 
sionally for the length of time it takes 
to cool: your Bijj .Srncr Roll or Pud- 
ding. 

Ginger: Thicken the ijmp of a can 
of pineapple with blended cornflour and 
add a little honey and lemon juice to 
taste, 

Choeolate: Mcll nquircd amcmni of 
chocolate peppermint sweets by placing 
in a basin over hot water. Thin slightly 
with a little cieam or top milk but stir 
finly lightly so a pretty marble efletl 
is obtained 
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UNCLE 




RECIPE 



WARMS YOTJ XJF FOR WINTER 




CMC t TED II V rAHUKSCnOE 



a iMip. Ulsl* Ibby^ 0*u • 11 11^ tiqitiiSi or nmnd 
■tnk • li ttili{>. Undo Toljry'ii MiiiK Oil - 1 onkm ■ 1 
dtfk Kr«V7 hrowniiiir - L tblMjx oirry powder * 2{ mp* 
■tack or vittrir • 2 tbtifL nillanaa • 3 tUsp chutmy ■ 1 
ilr^ leman juin • 3 uumfii - 2 >BiaU R»kir^ ipplei • 
skIL kiul pepper ^ cooked ri«. 



METHOD 
U^j(>' vLeak with dsinp dnth^ rei]ii>ve flkin. 
niL into )" Dubes. Uluwn eJmly in Wt <nl, 
tun^inc (or evsi browrthesft. Add iJiced ohlon 
aMi browii, BIfmd oAt*, IT^vy browninr uid 
4iiTiT pDwdiir with •Uxk or witer. Add to 
ment, ntir till baiiiiiR «nd picnnu^r ID Dunntes. 
Add iLii]t«na^ dtutiiey, leiDUn juice, alL 
pepper moA p^ed And cb[)f^3«J i:AnuCli and 
ipf]I«. Pill into CBSHinli) dialu nvti and 
CDok in EKidcntn iiven 2J to 2i bOal*. Top 
with cqok^ ar sorvr oiL bed vi rice^ or 
serve hcE eejixmuly. 



i,«i«>te: CUfTORD UWE 4 CO. LtD,lbpeS(nM.ei<IMl,Mja.W. 



II I 0»T »«V«t 

\ fout kUihtn lAOAw 




BrVEl^YliODTK' DOTES ON UNCLE TOBY'S OATTS 

Wnahnrtiit fOOO fAllt f<-mm Bmml JUtJeit, Tit 4in(nfl«t We™'* W»rtff. MJtf 1, 19*3 
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Concluding 



Delicious desserts 



CREAMTf-TOPPED APPLE 
FLAN 

Wnrld Br unit Hy. Lti. 

Puti^: One uul a half cupn aftcd 
vK-rjiiing Qoui, 2 usbleiipooos tugir, 
\ teaspfKHi salt, I cgg^ 2d-z. Copba 
Sborteningt f tablc^Aoa miLkp 
Buisarinc, 3 to 4 mraium-jiur cwking 
ipplM (pcdrd, caTECl, and dicnl), 

Tonpine: One lahlcEpofM flour^ 1 
2 tabloipwins wgv, } cup miik, 
3 frw djni|u of nun or ranlUa eaeoce. 

Pistry: Plate hall dftcd flour, ihie 
tii^r, vi)t, iintl eg;; isici a basin. Melt 
I'^pha Shanening ovfr gciitle heal (i< 
iJiituld be Ddly Jukewarrn], Add milk, 
ixjur oa to iiigrcdicdl^ m basin^ be-ai 2 
m.'iiiites- Add riunainiug Hour^ muc well. 
l.n;bity Icnefid on a floured board; roli 
L]U[ tbiiily. Liuf iui Bin. pi^-pj:xce, rrim 
Kjid dfcoraU- cdg». Melt margariiif in 
juii, tjuickly cook apple alUin^, sprinkle 
Mith sugir aud ailow them lo color 
iluthdy. Arrange aver pastry in pie- 

i>;j>c. 

Topping; Place flour io g bowl >V]tii 
jnd i)ig4r. Beat well. Blend in mill 
w^A ^LavD^ ivitli rum or vmiillsi. Pour 
irriully over applt mixture. Bake in 
v^ty moderate oven 23 ro 3n tnitiutt», 
iiniil Mt and light golden. Serve with 
>i hipped cream or i^e^cream. Serves 4 
-.1 6. 

SfMPLE WAYS TO SERVE BIG 
SISTER ROLLS OR PUDDTINCS 

Bit Sisttt Food! Ltd. 
Big Sl^er Rolli or Fuddinga are 
J'Sicjouf eatcft straight frt^m the can. 
blrce thinly and spn^. with butter for 
TT.."(m.uig or aftemon lea, or for addi- 
xlom to lunch-boxes. Below are sotne 
I'Jrai for Toukiog ihrm a special dish. 
Spread i-liiej wtih any of the follow- 
iin:- 

Hoqty Butter: Cream | cup bpoey 
iiHif 2<«. buKcr; rtfrigeiale until ready 
irrve, 

Orv^ Creani Checw: Cream lo- 

[:i"r .icre. crEBni cberse* _^ralrd rind 
1 range, ] trMpooti orjiigc juice. [Or 
n--^ ktooio rind and itiicc) 

Nut Butter: Blend 3aa. cream cheese 
'nidi chopped walnuts; smwten to taste 
V i.ti litdl .nirar. 

Date Nut Filtmg: Sandwich Together 
iWm ol Big Sister Dale Roll with (his 
ff-']iciou« filling. Combine in saucepan 
I cup chopped nitina, J cup rhiipped 
(bccj, ^ cup sij^r, 1 teaspoon grated 
Irnvati rind, dijs%]Ive l\ teaspoons com- 
flf'iir in ] i Teaspoon.i lemon juice and 
't i^hlofwotu water. Ctwk over \tsvi 
fljtiie until thickened, c<»l. 

SWEDISH RAISIN RICE 

fticegroti'fri' {7tf~op. Mtib Ltd. 

Ilalf cup raw Simwhile Rice, 4 pint 
milk, in. vtick ciBoamun or i l«- 
^^wm powdered cimtamoD, rind of t 
Irmno, 4 apples, 4 tAblcdpoolu sugar, 1 
ibuTT, 4iH. H«icd raisins. 

PJace the Sunwhlte Rice in a saucr- 
\im with enough wraler lo cover it. 
nnni; to the boil, boil a:buii< 2 muiiilc« 
»ad then pour off the water. Add llie 
iT'iik, cjflnamori, Irtnon rind, and thinly 
dic'i) applcii. Cook all very ilawly 
viiiil ippleis and Hcc are tender, ihcn 
«!d Higar, iherey, and ehopped raiiiia. 
Oxjlt lor a few miniiles longer, reaiove 
(tit- lemon rind and itick of cinnamoo. 
jrnl irrvt: either hot or cold with cream 
railk. 

rlit Aamaiim Vtmrnft Wnklr, Mar >. 



COKITNENTAL COFFEE SLICE 

jBij; .filler Faodi Ltd. 
One can Big SiMcr Ginger Roll or 
Pudding, I lahlcspoon each red and 
fi.eeH maraschino cherries (halved), 1 
tablespoon sweet jherry, \ [up canned 
<ft Eookcd Bprisol halvc> Iniasbcd), 
grated rind ^ I em on, I tabJespofliii 
honey, | cup chopped nusins, eicam for 
serving if desired. 

Remove Ginger Roll fram can and 
carefully sroop out centre, leaving 
about Jin. shell of roll. Crumble hail 
tht centre tnixtuie into a lusin, aud 
Add all remaining ingrcdietits; miji well. 
Pack hacli into shell brmly. Roll in 
greaseproof paper and chill o^Tmighi. 
Serve cut bto thin slices and. tapped 
wilh cream if desired. Serve with 
coffee, 

CaOCOLATB ROLL DE LUXE 

Bit Stilii Poodt Ltd. 
One ran Big Sitter Chocolacc Roll or 
Pudding, 2at. halter, 2ik, cream diKic, 
i cup Nfted idng-sugar, 1 dessertspoon 
nun, 1 dessertspoon coffee essence, 4<ii. 
chocolate, { pint cream, extra chgenlale, 
chapped nuts. 

Remove (Jhocolate Roll fmrn can, 
cut into 4- slices lengthwi.^'. Heat btitler 
atid cream cltcese until smooth, grad- 
uaUy add icing-.iugar, rum, and colTcc 
(."sscnce. Melt chocolate over hot water, 
beat into butter mixtiue. Allow lo eo^^l 
and iMckeii, ihcn sandwicJi roll together 
again ^vith this tnixture; chill. Juai bC' 
fore serving, coat with whipped cream 
and sprinkle with grmed chocolate and 
nnta. Serve cut into slices. 

LEMON WAFER DESSERT 

Warld Brnndi Fly. Ltd. 
One packet Mcllab I^mon Pic Fil- 
iinff, 3 tablespoons sugar, 2 e^gs (sep- 
arated). (II). cream wafer Utaau, 
whipped crcattL 

.Greiise a refrigerator tray or sKaltow 
llli aboul 7in. x 7in. s In], and line 
with biscuits. Prepare Lemon l*ie Fll- 
Ung accortliDg to directiorus no packet 
and allow lo cool sliglitly. Brat egg* 
whites until stiff, add ingar gradually 
and continue beating until sugar is 4is- 
^olved, Fold the cooled lem(»n dessert 
liiroiigh lightly and spread half over 
biscnils in tin. Cover with a second 
layer of M"afer bisciiils and spread re- 
mainder of lemon dessert over bisruits. 
Chill for half-liour, then spread with 
whipped creaiin, sprinkle witli roughly 
cm^ed wafer b'cKrulLs. Chill. Cut into 
squares to serve. 

PINEAPPLE FOAM 

C.OJ}. Cia<i£Ty, BrabtiBi, Qfi. 
One lar^ can Golden Circle Cluncc 
Pineapple Pircei, 2 lahlespoonv chop 
ped walnuts, I pint iiillk coffee, 2 
dexsertspoons gelatine, 1 cup whipped 
cmm or suhttitulc, | cup pineapple 
■yrup. 

Add walnuts to Golden Circle Choice 
Pineapple Piece and stand a^ide, Hear 
pineapple syrup, add gelatine, slir until 
diiwjlved. Hml cnffee, itrain, stir in 
dissolved gelatine. Allow to cool, beat 
with a rotary heater or electric mixer 
imtil beginning to thicken, .^dd prop. 
apple and w^alnuE**, fold in whipped 
cream. Fill into a wetted mould and 
chill until wt, .Serve with ivireet bis- 
cuits. 



HAWAIIAN CREME 

Knfl Fuffit 
Custard: Two tablespoons cnslard 
powder, 2 tabtespoofis sugar, 1 pint 
milk, -iost. package Philadelpbia Cream 
Cheese (softened at room temperature), 
I teaspoon Vanilla essence. 

Topping: Half cup hrowD lugar 
(packed), i cnp slivered to^td 
almonds, orange scclioos, banana 
rbunlu dipped in lemon jnicc, thin 
slices fresh pineapple. 

Make up rusiard according to direc- 
tiom nn tliF packet, using the pint of 
tiiilk and C4tNt:ai'd powder. Whili- still 
risking add PbiladeJpliia Cream Cheese 
and sugar and stir imtil cusiarti is 
smooth and creamy. Flavor with 
vanilla essence. Pour into a 9in. pie- 
plafr and cover wilh foil Or grease- 
piunl paper. Chill well. 

Sprinke brown sugar an top of cus- 
tatxl, decorate with {dmonds placed in 
a ring lin. from the edge. Place under 
a hot grillrr until sugar melt^, and 
glares the top ( I or 2 minutcij. Chill. 

Serve crcme on a large platter, witli 
fruits arrajiged attractively rmjncl it. 
Guests can Kelp themselves. 



ORANGE WAFER GATEAU 

Waott/jorths Limitid 

Four otuces biLtter or Gulntilnle, I 
cnp su^ar, grated rind 1 orange, E 
egg, I J cups flour, 2 teaspoons baking- 
powder, G lablcspooas comllour, i 
cap milk, i cup Pick-O-lht^CMip 
Concentrated Orange Juice, 1 
white, extra 2oz, iiigar, j cup walnuts. 

Cream buiicr or subnitute with 
sugar and omnge rind, mix tn C^^g, 
Fold in lifted dry ingredients alter- 
nately with milk and Pirk-O-the- 
Crop Concentraied Orang* Juice. 
Spread iin, thickness aver base of 
inverted, greased Sin. sandwicfa-tins, 
taking mixture to within iin. of edge. 
Bake in a moderate oven 10 to 15 
mmutes, cool. Make 5 or 6 of these 
wafers. Spread It I ling between layers. 
Decorate top with rrnittining BlliDg, 
chopped nut.^, and egg-whit f beaten lo 
meringue consisiency with extra sugar. 

Fillliig; Blend ^ox. cornflour with 
i aip water. Heat 1 cup Pick-O-the- 
Cjop Concentrated Orange Juice aad 
i cup lemon juice, add 1 cup water 
and ^ cup sugar. Add comflour. Sim- 
mer 3 minutes, itirring constantly. 
Mil in lot butter and 1 egg-yolk. 




CHOCOLATE ROLL Oh LUXE; One o) the linipieit of aU 
deMwert^ ta prepare a one of the mamt deliciouM ^0 cai^ Btff 
Sutler Chocolate AoU rut in layer*, and filled with rich cream. 



CHOCCHAIE RIPPIX WHIP 

IforW Smndi Ply. Ltd. 
One padtci McUak [nitint Clnctilalc 
Pudding, 1 cup chilled evaporated utilk, 
2 lahlespooDS sugar, 1 lablesFfwon hot 
water, 2 teaipoons gelatine, 2 table- 
spoons desiccated coconut or chopped 
nuts. 

Dissolve ^elaiine in hot water and 
alluw lo cool slightly. Pour chilled 
evapi^rated milk into baiiji, add sugar 
and beat until thick. Add tile dis- 
solvitl gelatine giadually and continue 
iH-atui^ until thick and (tuffy. Pour 
iwr>-thirdii of this mixture into a dish 
for serving. Add contents of the 
packet of Mellah Instant Chocolate 
Puddinj; lo the remainder of milk mix- 
ture and beat (o^ether until smooth. 
Add crejim mixture in basin and fold 
through lightly, jusi about Kix to eight 
folds. Sprinkle with coronui or nuis 
and chifl until firm. .Serve with (hiil, 
creatii, or ice-cfe.am. 



WoofirDrtfti fOOD FAIK Fmmii Brand Reci'iies. 



PINEAPPLE CRUMBLE SLICE 

C.OJ}. Canntrj, Sriiiaac, Qld. 
fasbry: Six onncts Hour, Soz. mar- 
garine, ?oi- castor mgar, I cgg-ynlk, 
I teaspoon water, } teaspoon hakii^' 
pmvder. 

Cream together the margarine and 
sugar, add the egg-yolk and water. 
Knead in lifted flour and baking- 
ixiwdrr. Tnit! on to a lightly tlauied 
board and roll out thinly. Fill latfi 
a greased tan -plate. Glaze and prick 
the base. Chill. 

liiling: One can Goldea Chtk 
sdaiedded Pineapple ^well tirained). 

Tcfiping; Thiee ounce! fltnir, 4 lea- 
gpoooi dnuinaa, 1 joi. sugar, Jen. but- 
ter or inbstitutc. 

Drain Golden Citde Pineapple well 
and place iti chilled unrtuked pastry 
case. Make topping by sifting dry in- 
gredienii together and rnbhins in but- 
(er. PrtM through a colander on to the 
pineapple Cook in a moderately ho! 
oven 3tl to 40 minutes. 

Page 1) 
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CAKES AND BISCUITS 




• A IiiiirioiiH galoau, ?pfrial lar^rf am) emtil] rake* for 
aftcniouii-lcu parlieii, antJ gim[)lf t-akcsi for the limch- 
liox — here are easy reripett for them uli. 



ORANGE CANDLE CAKRH «re fun lo make for chitdrenU 
parlieji. Make thtm irrfA a While Wingt Ornnf:t! Cake Mix. 
lop each irith Orange flutter Ofom onii n pretty fdjirfJ*. 



COCO-OAT LOAF 

Quarlrr rup UniJe Tnby'j Oats, ( 
cup desiccated coconul, 3 eapt plain 
flour, Z ttiUpiKm faaJunE-powdeT, ! cup 
nigaj', I tcupoon nit, I t%B, 11 taps 
milk, 1 trvpoon vajtillii, 1 ublcaputia 
mpilf.d btiElcr or uib^Citutr, [ <up utra 
cscfHIul. 

Sifi iDKtLlier flour, bafcing-powdcf, 
And salt- Add 9U[;ar and atir in LTnclp 
Toby'i Ditt mud <:i>c4mut. Fold in 
l^lrn egg And rriilk inixf^ wj^h vajiill^ 
and mrltrd biiLtrr. Pour into gtciiicd 
toaf'Lin, sprinkle with enrra rtironiit, 
bflke in modpraie avtji I To t J hrnif*. 

BREMEN CAKE 

Witttiwerthi Limittd 
Tbm oiuira sugar, 3 tggs, 3oi. Hour, 
2oj. mellcd butler, I taSteqwin rum 
or brandy, 1 tablojuK^ Pick-O-tbr- 
Crop ConccnMled OranRi Joicc, 1 
u]>l«poi»i milk. 

Bpat ri;g-yollis find suRnr uniil 
crfamy. Heat in rick-O-lhtf-Coip t^ira- 
crniiiiiFd OtaiiKt Jilirf, rum or brand), 
aiid milk. Add lifted dour and nit^lti'tl 
butiri. Fold in stifTly brjlfn cKg- 
uhitu. Bakp in a (teaird and flourrd 
tin for 10 miniun in it slow ovm. \ce 
wilh mm or l»r.-indv icing. 

htt 2* 



CX>rFEB GINGER CAKE 

M-'urU fining, Pi, Li J. 

C'kri Two cups wK-rauiing fluur, 
5 eggs, I cup iHJ^iir, Im. Coph* -Sliofitn- 
ing, 4 lablcspoDm milk, 1 talilespcoit 
coffee essence, cryslalLi^d ^nger 
{washed, dried, and chopped}, co^ce> 
flavored Vienna C.reatn or butter 
i3Um, cijta loL cry.italliscd eingtr. 

Place tuo-iMrdj siltttl Hour with 
e^gs And iu^r into basin. Mck Capha. 
Shortening over g{>ntle hisai (it ^lioHld 
hcoidy lukewarm); ,itld milk and coffci- 
rsrnrr, .'Vdd Ki ieigirdiiniis in hn^in. 
B#fll on low-Spped ffWtric millrr or 
widi woodpTi ?pnrm for 4 minuted. Adti 
reniainifig fTunr togelJirr with prpjiarcd 
gintItT, mixing In rnrnliitie Cljrr in 2 
gir.3.^(;d ;iiid lldiiml Bin. saiidwirh-iini 
Diike ia a tnodrrate mtn 25 to .10 
ininuten. Saodwii'h wi>h half Vicnrja 
C-rram. Spre.ud remaining ctcatt! an 
t(ip fJeroiaie with riiri ifingfr. 

Vienna Ct«ani: Tm> nances Cnpha 
Shorten ine, 2oe. mar^rine, 1 tihle- 
ipnon cDiIcc OMiKc, 1} cufi dflrd 
iciDj;-su|;v. 

ricAt ilttiTt^fn^, ttijirl^nne. and 
rtilfrr esipnce un medium speed oti 
electric mixer (ir with v,'tM)drn .%pfM5n 
^ nvii^iiiefi. Cmdually heat in irniK- 
tUf^T until mixtnn^ ii U^lhl. I'rt'amy 

WMfwmrlti FOOD FAIR 



FRUITY I'iNE.4PPLE CAKE 

CK^oTti Lvi't li/til Co. Lifsntfit 
Quarter cup IJnrlr Toby's Oais, 
J^Lb. niiKcd dried fruity 2oi. thernes, 
2ai. aliredcfcd pncr^t I cup driiincd and 
shcdlded pinc^ipplc, I cuji ^'CKik'rd 
pjurapplf: Jtyrupn 1 lahhupoan &bcrry 
or Lcmiw juice. ]>uitrr or ifulMtU 
1 ulc , 5en . hn Wn aug^r, 1 lr,up06D 
entled orange rind, 2 rggs, ^Ih- pLiip 
nour, \ iruEpcKFD rnch bakJag-puvvder,, 
hpicc,, snd nuLnvF{;, 

Soak tlrir*] huiiK therriw. and pi-t-I 
(ivcmiphE with pihCiipJlTf ^vrap 2ifld 
s h F-Try or le rn on " j uirf^, C'ri*iLTn but t er 
^ind au^ar with firaugr dnd Add rgg> 
mill- 3E a limf, mlae wpU. Fold in siftrd 
dry ingr^djKtgr^ altenifircly wltli irjalttd 
fruits, Cnrlr Tftby^ OaLt, and pine- 
apple. TuiB into pop-er^iriL^d Tin, 
rftter-tin, Hi a sl<Hv o\Tn It lu 

3i hdjfS, Cool in lliu 

MlVllNGTOhiS 

H'fti/* H';ngf Prj^. Ltd. 

Mal^e up a Whilp Wings Vanilb 
Snowcakc slu dirccri'd on p;kcki-i and 
pngr Inlo pccpJirti'd W it 0 « 2Ui. lamin^- 
tcui-lin. Bitlte abuul 30 rEiiiiuLcs. Chill 
tbrirnijjihJy bpforf "■uiiinp, into ^qnarc^^ 

LamiiLi^on Iriog: Two cups sifted 
Lciiig-5Ai|j;ar., 3 dc^rtspoont roi'tia^ hot 
w a (cr. 

Illriid icing-3u^;ir [o^ther with hot 
water and tocou io n smuoih Tcutin, 
Caat sc]u>ir€!« of colli' in ihu mixture 
and roll m ctxrcuiirt. M^krs abcmt '2 

ORANGE CANIILE CAKES 

Whttc H mgT Pty. LtA. 
M aJc c up a White Win^ Dra.n|^ 
Ctitkt: MiJt, HHin^ only Ro?. wamr. Fill 
dtMjp pDtrv'tim J fuSl and hake for 15 
minules m Hiodfra^ti'ly hoi tjvm. Whrtt 
['old rnver tDp,<L wUh Oi^gc Biilicr 
Cfcam jnd fop each wilh a Cflndli*, 
UsT r^ndicii as r andlr-boJdeix These 
rakcn orfi idi^d Un rluMfpn's partips, 
Orangf! Butter Crcain: Cie.nni 4[>7, 
bnufT Linril ^Mi .nid MniKHith ami ^rad- 
njiJly add fOu/. silted icinsi-Auijaf, 
ffrattfd rind j orange^ anti 1 lo 2 tea- 
spn^ms ornngc jittrf?. Beut until sfnituth 
and creamy, adding mnTt orang*" jwire 
j| nerrsJiry. 



&PICEI> GINGER CLTPC4KES 

irAilf Ifinfii Pty. Lid 
Make up. a White Wing5 Hpnev 
Spice Clakr Mis, luin? only fioz. wairr; 
add 2 iM^piKWih p^jwtlrri'd gingi'f- Bukr 
in fKilly-liiia TJ to 15 n'litiuteH in moder- 
atply h<»(. own, Whtn tijot frosl wiih 
i T^'amy frantins and sprinkle vith finely 
rhnppKl ginger. 

NESCAFE T-MINUTE 
FROSTCNG 

Th£ Nfitit Comfiany { Ahutraliaf 

Twx> egg-^hilcs, 1^ cupfi su|;ar, l-Srd 
rup ^later, "1 tejiAponns liquid j^lucofe, 
£ tahlt^piHms NeiKalr., pinch sail. 

C'omhuir all intirptiieiit}. Beat fur 1 
minute in top uf double bnilei. Pbie 
iivrr hot vrTtirr and Ix-at ctMLstantly for 
7 rainiitn nnlil froiting thirkrns and 
hokb ilii ^hapc. Rrmavt^ from heat; 

rlMj] Inr S millUlt'i Iwfntr 4l^^■, 



COFFEE WA1J>TJT BISCUITS 

rJjr Hr\ltr Ct^mfnnv ( Aastrnlia) 
iiimitrit 

Trnii mmcrs butter, -toi. sugar, I «;gg, 

1 dfwrtipooii Wiwafr, 2»i. CAol- 
Bil^, L cup self-raiung Hcrur, ^ cup 
plain flour, (hopped unlnuts or tniicd 
□uls. 

Crram tutter ai«J sugar. Add rgi; 
rttid brai wfll. Melt CJiiK-Bits over 
hot (uni IwilingI water, Mcaaure Nes* 
cafe intu Chuc-Diii, and lilend into 
rteatncd bulTer and liufiar. Add sifti'd 
Hours. Mix well, Ritll misturp intn 

2 iang: ToEEi ^'apprni^ioiatety IJin. m 
diameiet). Koll in rmely cbupped nun. 
Wrap in grrase-priwf pitfKr; chill (oi 
7 bouw, then slice, approxiinately iin. 
thick. Hake ilirts on w scotie-tra^ in 
a iTiftdfnitr raven for 10 ntidilte^. MaJc^ 
appifiKimatrly 7 iloim, 

APPLE AfiD WALNUT CAKE 

77ir Untioit- Pintin^ Hou\t Co~vp. Ltti 
One 16nr, can Mnunlain Maid Pir 
Applf, l2oi. plain flour, pinch salt. 
6qe. butter or «ulL<it[tulc, 2 Ic^poonj. 
cinnajnou, 1 teaspflcMi gr,it^d tctnun 
irind, flor^ ^u^ar, ]Oi*i, chopped date*, 
2ni, chopped wdlniilL, i\ teaspoons bi- 
cariioiiate of 5oda, 3 (ablenpoan.^ milk. 

.Sift flwur, ?iilL ainj i'iiirj;iii]un iHTfj 
lia.'im ard rub bin let through liKhlly 
Atitl grated leirrnn rind, ukgar, chrij>pi.'d 
walnuts and daicf. Add Mouiilain 
Maid PiL! Apfije and cutnbine all ihor- 
ulJ,I>hty. DJttoJvc bicarbrmiitp of scada in 
the milk and adij to miiturc last. Mii 
Hcll, bake tot I hnui 5 minutes (ap- 
ptnxiniiiit-ly) in mijdirate oven. Small 
cake^ can b*' ni.idc frnni ikui mixture 
'baking time appruxiiiiately 20 min- 



PDVEAPPIX TREASURE f^KE 

C.OJS f.nnBfiv. B^isbant, QU. 

One Hiiall can Gttldcti Orclr 
Sliced Pineapple, S gbce eh«m«, t 
blanckrd almonili, ] \ cnpn self-raisijti; 
Bout, | cup plain Ro\ir, I 1ca.spDni. 
nil, I packet mixed dried fruil , 
'1^ butler, I cup bitiwn su^ar, 3 
\ cup piiteapple syrup. 

Drain Ctild-ii C;iidr Sticed Pin* 
apple. Cut one slici? into CTiail pierf 
ajid add to mi^ed tfiiitj. Cieam bui 
ter ftnd «ugAr; beat in the eggs otji- 
»i a time. Atfd sifted floiirs and Kti. 
alternately wfiih thn pineapplr synij; 
Blend in llic fniiu. Pack eveiUy inl i 
large rinj>-rake liti. Afrange reJKiilnin.i 
pineapple ilifei round top of rai' 
prrjsing iheni lightly into the bjitlci 
Decoiatr with (herriej and almrnid-. 
Bake in a j!ow ove^n abniu 1^ fmur 
Cxxtl in the tin «n rack. 

PASsroNFSUrr madeleinrv 

ICIiilj W'ljij, Fir. Ltd. 
Make up While Wtngj Passionfrii i 
Jelly and aTlciff to become iMrk htl 
tini wl. VJakr up a puuionfruii enl' 
mix, using only fiew, water. Bake in 
deep patty-tins for I."! minittej in i 
hot liven. When I'oJd, trim off tops ar.'l 
I ton upside down. Brush Vrith ihiil 
jelly and roll in coconut. Plait ,i 
cherry oit top n( csrh. 

Conttnuei/ on poge 16 
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*acfi — Ouriti'lslsnit, Gr»jil Barrijr RmI 




are easy to flavour in family - pleasing ways 

. . . says 




Ruby Borrowdale 
Home Economist, 
Golden Circle 
Test Kitchen 



H'b bo easy to add a temptingly tasty 
dpfferonce to everyday meals with Golden 
Circle's suo-swee! pineapple — the unique 
I'dpical fruit that's an equally versatile part- 
ner with sweet and savoury dishes. 



W TROPICAL 



with pineapple 




always keep cms handy in your pantry! 



versatile - rich in Vitamin C SLICED • CRUSHED • PIECES 

fli* hntitVmn Wwuh'i yftUt. May I, I MI WeetworVn fOOH FAU Fiinnii traii4 Rtcifia. 




THE C.O.O. CANNERV, 
NORTHGATE. BRISBANE. Q. 

IS 
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Continuing . 



Cakes and Biscuits 



MARVUXE FAIRY CKKES 

MutvUte Margdtin* Co, 
Tbrce dudcc) Marvillt Muipiruic, | 
cup u5(or JWi^r, vnai I \a cssczkut , 2 
rgg^ 1) cup* AtJf raisinif flo«r, tup 
cora^our, | cup ntilL 

Murrilbr Lemog Icing: One tkble* 
npoou MarnUt Mar^hnc, I tablcspotia 
mtUc, icmg-sue^i' (sidled), ] ublc- 
i^HXHi Ifinuia jiiic«, pmk fdKid t^>]t>nn%, 
CrRim MarvilLe M^rjiariiie, ^gar, 
and VAnilla; add rgg;i ;u?pani[riy, b^i- 
in;; well aflrf each :iddiri4Mt, Add siftrd 
flour anij co rn Hour ah c mat e l y with 
TntJk. Bkml th>uroug;hly. ^ijoqd lota 
amaiU givued pally-tma. Bake ia 
modtratr a\'cn 15 minutfj; tool and 
ice. For vnTiciy add I labtwpuon of 
fummtfi (0 part at misiturii— not 

viltc Margarine and milk until niar- 
giirlni! mcJti [do not boil). Add To 
tcing-sugar, stir in lemdti juk*?, and 
blend to smooth consJsttsicy. Tint half 

CHEESE OATETTES 

Cii^/iri Loij^n: ffndf Cc. Limit fd 

Eigfat Dimcu ftDC \j cm^cd UdcIc 
TnbiT^s Oats, 4ih. Etovr, I (raajJooo 
IbakiDg-powdcf, 4oz. grated chetsc, 1 
tcaspotm uit, 4<r£, butter tn £uti«tilutc, 
1 c^-yolk^ tomato sauce to mix. 

S^ft flour, bakijL^-pf>vvder, and (all. 
Hub in bulier and add ftnely crushed 
Uncle Toby's Oat? and cheese ^ tniK 
well . Add bra I di r gg-y dD L iind suf- 
fifitnt tnniato ia.UL-e to mate into a 
:ftiR dotigh. Roll nut iMnLy on n FiDured 
board nnd cut into linger Icn^lb?. Bflkr 
on grva^d myi in a mudernte oifen 
ID to 15 minuiM. Cnnl on iray.^ and 
ihiFtt storv ia airti|j;hL \ias. 

MARVILLE JUBILEE 
DIAMONDS 

Four cHinccs MirviUz Margiriac, \ 
cup nig;ar, vanilta, 1 ]| cups iciU 

T^Uiri^ flour, ptmcL sn.\L 

Topping: One cup ;graied apple, | 
cup cbnppcd nutK, i cup ^ihcifipcd rJicr~ 
lics^ 1 tablespoon coohi, jiiirc of | 

Cr^am Mjrville Margarine ajid 
HUgair, add few drop^i n.-anilla, add 
beatED rgg gradiiallly. Fold in dficd 
flcnir aad 3ajt, making a jfifT niixlurr. 
Press evenly imo slab-Lid. Ckjvcc with 
topping. Bake- in moderate oven 10 
tniniJle'^ Lravr in iiq until haJJ cold. 
Cui into diamondi. 

Toppiiif: MiK jpp!es, iiuti, ehcrnes, 
cocoa, and orangr }uicpi spread fvenl^ 
Dvrt rakf mctiurp, fteat pgjj w«rll. S-tir 
in iiuH ii ing-fiu^r and pour ovrr lop, 

MARVILLE ALMOND 

SQUARES 

McruiiU Mnr^arint Co. 

Ha]! pound Ma rrillr Ma?|^ ri Ae, 
jib. sugar, }lb. pl^^ fioitr^ 4 rgg-wbitei, 
gnEi^ rind 1 tunDfi, 3iiS"r, ^Imoodi^. 

CrCA a\ M a rvi J I r r^n ri ne and 
migar, beat in sihfd (four and lemon 
rind. Stir hi stifTI)' bcat'Vn rj^g-^vfrittiLG. 
Tiace int'O grrairti 9in, aqiuirr lin^ 
sprinkle with fhapjMrd alninnds and 
njfiiar. Enkft in inodorAK^ nvcn I 
hour. Cut info sriiiarn; allow In ccVol 
in tin 



MARVILLE LEMON BLOSSOM 
SIJCE 

MortidU MargsriHr Co. 

Two ounces Miniilf MirRariBe, -tui, 
sctl-rusne flour, 2 leajpnom sugar, 
walci, 2 labi»pcKiiu plum jam. 

Filling; Four oimcefi Marvitle MaT- 
garincj Boi, .wgu-, Sfti* ground rice, 2 
i^gs, ] lablupwo l«»H>a juice 

mgrvillc LcmoB Idng: Two oimccs 
MarviUe Miisarine, 4oii!. iclng-sugar, 
^ImI riml 1 Icmmi, 

RuK Marvillr Nlargaiin:? into sifled 
flotir, mix in iiigai, ihrn wurf lo bitnd 
10 stiFT dough. RfiU (iu( iliiDly to fit 
12 X 9 X ]in. lin. Spread spdrin^y 
wilh jam; cover with filling, Bake in 
nics<)<TiiV< oven 30 lo ih ininiiirs. (^nt 
thbmughly, iprcad with Marvillr 
LcmDti Icing or pipe iJirough small star 
tube fo cover tfjp compleltly. If pos- 
sible, leave until ncut day. Serve in 
nmall ulitpj. 

Fitting: Crtam Marviilr Margarine 
and sugar, add egfis. then ifround rice 
^dually, ^ally lemon juice, bt-al 
well. 

Marville LuRpB Icing; Cream Mar- 
ville Margarine and iiflcd iring-susar 
iiniil whiti- md Iliidv. Add irrarrd rind. 



COFFEE MJT BARS 

Tht Wtittf Company (Au.ttriilitiJ 
Ltmittd 

Two iui4 quvtcr cupi plain Sour, 
} teispxm lah, f lci!ipoan bdiinK- 
puwdcr, I cup bultcr, I trap brown 
suf^r, I ttjapoaa almond ukqcv, I rea- 
•ipotm Ntwaie, 1 c«p chopped mixed 
nuti, 1 pdCikct Nettle's Cboc-Bils. 

Sift IDgrthsr the flour, iait, and liak- 
ing powdfir. Blend togeibcr butter, 
broivn BU^r, almond essence, Nl'scafe- 
Dlrnd in graduall)' witli all drf ingre- 
dients. Stir in niira and Choc-Bii>. 
Press mixture into n ^cnsed pan. Bake 
in n tnaderaie oven for 25 to 30 
ininijtn, Cui into barn wbilr atill wanr). 
Makes appronitnalely 3 doicu Inn. 

ALMONO REMCS 

Tht Niitlt Comlmay fAvlUolia] 
lAmilid 

Three ouDccft bulter, 3oe. sugar, 2 
eggs, I tabJc^MHia lemou Juice, grated 
rind qI I temm, Bot^ plain Qoar, 3oz« 
SuDsJtijie Full Cream Powdenrd Milk, 
\ tea5(k>oo iHcarlKHtatc joda, | lea- 
spoon salt, \ cup chop^d almonds. 

Cream iMjIter and su^r. .\dd utse 
whole egg and yolk pf another (retain 
iparc egg-white). Add lemon juice and 
rind. Sift the dry in^cdient? together 
and mix in. Koll pastry in ^in. ihick- 
Dcas. Cut iniQ rings, uxLug large and 
stikall circle biscuit -cutlers. Lightly 
beat llie retained egg-white and bjusti 
rings with this, fipiinkle with chopped 
nJmcmdif. Placp on a greased hiicult- 
tmy and balii- in a niodcrale uvcti lor 
S itf 10 mkutcs. Make! approximatcrly 
21 df>3en rooliie^ 




VAKl tLLE JUBILEE DIA^IO^D^:: These luile rnfepji xilh o 
lopping itf apple^ cherries^ and nuts are' macfc H'ith ffcrrvfllr 
IHargfirine. Bui cook pleitly — the famity u/Ul love thvm. 



LOUISE CAKE 

Tkt N€aU Caiapahji (AnWiSii) 

Base: 'llircc minces butler, Zm. sngar, 
2 c^-yolks, lai. •lell-nisinj; Iknn', 4 
tahtespooiu .SuAshioe Full Cream Ptnv- 
dcnrd Milk, jam. 

Topping: Twii egg-wbiln, } cup 
sugar. If cups cfH'onuL 

fiiue; Cream butlrr and 'sugar, add 
r^g-ynlki and iKat well. (Vdd flour and 
Kunaliinr Full Cream (*owdcred Milk, 
iIlcu pres^ jnixtui'e into a gi'ea^ijcd 
ipaDKCvroti tin. Cover top wilb thin 
la^ri ol jam. 

Tofiptflg; Beat es{!-wlijtes until stiff 
;tnd fold in cEjconut and sugar. Spread 
iivrr jam layer and bake in a modeiaic 
in-eti ftn- 'id minutes. Cut into sijuares 
^^'brn cntd. 



LEMON FORK BISCUFTS 

WoHi SronrJ) Piy. Ltd. 
Half cop sugar, grated rind 1 letnon, 
1 e^, 1] cupA self- raising Dour, I Ica- 
spooA. salt, 1 leajpvofi leitton juice, 1 
desscrtspiHia milk, Sox. Cnpba Shorlen- 
ing. 

Place sugar, lemon rind, e^g, snd 
half tbe flour atld aalt ifllo a hanu. 
MttIi Copha Shortening ovvr a gentle 
heat (it should tjc only lukewarm). 
Atkl letnfiu }uire and milk. Pour on 
10 dry ingredients, beat 3 minutes 
add rrmaitiing finer, mix to a finn 
dough- Fotiii intti balls the sije of 
a walnut. Plan? on lightly greased 
tjaking-tray. Press down lightly with 
a fork dipped in cold water, Bake in 
a niudrciile oven 13 lo 15 mmutes nr 
iiniif p:<le golden brown. Makes Iti iu 
IB biscints. 



ALMOND WHIRLS 

ft'oiW BionJi Fly. Lid. 

Two c^-wtiita, I, cop saigar, j cup 
Hour, piiicb nit, i teaspoon atmonii 
cucnce, Im. blanched atmonils (fiaet) 
chipped J, Idz. Coplu Sbortening. 

Seal rgg-whiies until stiff, achf mgar 
gradually and ronijnuc boatint^ utiiil 
sugar is diiioKed. Fold in lifted flour 
»nd sak. Add almond essence and 
almonds. MelL Copha Shnrtcfdng gen1t> 
[it should ht- only lukewarm J. Add 
egg-whites folding in gently tn eom- 
bine all ingredients. Ptacr teaspoons o!' 
niialure on lo greastd bakinK-tray! 
Bake in mrideratc ttvcn until golden 
brown (15 to 20 minutes). Remove 
curl round rolling-pin or handle o' 
wooden ifiurm. Str>re in airtij(hl tin. 

IWARVnJUE PINEAPPLE 
CRUNCH CAKE 

M^ri.ilif MvTguTiTtr: Co. 

Cake: Four niinces MarviUe Mat 
gaiine, 6az. castor-sugar, Sas, Sell 
raising flour, 2 eggs, { cup milk, van 
itia 



Marville Pineappte Crtata: Tw- 
nuScct MarviUe Margarine, I ISch 
can crusbed pineapple, 2 (sepaj 
atcd), 2 tabjeifpootaa comUpur, 2 labii 
»p<KnK pineapple juice, ) cup idD;; 
vuRar. 

Marvillc Lemon Fmstii^: Hfrr- 
ounces Marrille Mar^gariac, J cap. 
gftcd icinf;-sugar, rind of I kmon, ' 
t!ibles{Kia» strained lemon juice. 

Soltcn Marville Mar^arinr., do nr ■ 
melt, 5ift ^ugar and ffour inra bo\« 
add remaining ingredients for cak . 
Heal until ingiirdirnls arc blendr I 
Ihoroughly [3 nlinuics in electric mixe , 
more fjy hanci). Divide baiter into ^ 
Sin. ^eased sandwirh-tins and bake W- 
15 to 20 minutes in moderate over 
ceial. Sandwich together wilh Pini- 
spple Cream, cover with Lemon Frosi 
ing, decorate with Cruaflcd Toflee. 

Marvitle Ptncapple Cnam: DraJ i 
pineapple, beat e^g-volks, add con . 
flour, blend with pineapple jitlce. Plan- 
in saucepan and cook over low hi:, 1 
luitil tniaiurc thicken!; cool. Greai i 
Marvillr Margarine and icinjj-suffd . 
add to pineapple cream. Fold in still v 
twatcn egg-wbsies; chill, 

Marrille Ifmon Frastnag: Beat al 
ingredienis until light and fluffy, 

Crusbed Tofiee: flear | cup cryitfiN 
.%u5ar in heai-y laucepaii iiiilil goldi n 
hrowjt. Four into greased iraj-, riv !, 
and tel. Ctiuh. 



FRUIT ROCK CAKES 

White Wings fly. Ltd 
Two cups While Wins? BaLii^ M s, 
1 deserlspoons su^ar, 1 dessenapi o 
iboricnmg, \ cup mixed truil, 1 t j, 
1 cup milk, J teaspoon vanilla. 

Rub shortening into While iViriu 
Baking Mix and sugar; add jni%-d 
fruit. Beat toffellicr egg, milk, a id 
vanilb and add In dry ingredient. 
Mix to a fairly stiff consistency. PI it 
spoonfuls on greiasi:d oven-slide, b. ke 
15 minutes in moderately bot m n. 

CHOCOLATE RUM BALLS 
Whiit IViBgj Pty. ltd. 

Make up a "VVhite Wings Cbocoljif 
Cake Mix and Irakr, Chill seviijl 
hour^. Crumble Ihe cake into a hi .il 
add enough riuplicrry jam and i iro 
iir rum csience and mix togetbet in 
make a firni but mil sticky conisiitri ' 
Rull into b.ills about u lUr}. as a vii- 
nut. Chill 1 hour, liien cOai with mcliod 
chijccilate and roll in chocoljlr 
sptinklen. Dry. place in paper cases 

Continued en page 28 
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"^^"'v specialty prize-winning recip( 

I White 
I Wings 




A favourite with the men- 
folk, a real zvhole-family 
cake— moist and rich with 
siiliaiias, currants and 
mixed peel! You'll find 
nothing quite so good for 
snacks, lunches, picnics. 
Bake one soon! 




Try these other White Wings 
Spcciiitt>- Cake Atixcs 



BIIITItAKh MIX 




rkt jbntr^io. tVsoo'i WnUr, Ma, I. IMJ. 



Woo/irortAi FOOD fAlg faama tnM thKlpet. 




National Library of Australia http://nla.gov.au/nla.news-page4935099 



Concluding 



Cakes and Biscuits 



SINNEL CAKE 

Tkt tftitU Comfiany (Atatralim) 

Thrcc-quu^nr? cup SnfijJktnc FidJ 
Crtam Pawderrd puich ult, 2 

tnilmcg, 6ot^ .lu^r. Ilk dried iniird 
fruity 2ai. chtjppcd peel. 

ii'iU mgrihci Houi, sail, nutmeg, 
cmnomon, 3nd Sua^hinr VmJI Crcniii 
VnwdfTi-d Milk. if uin \ni t iff and 
s^giit; add tiie 3 i^n>? fit a tiinr^ 
beating wrIL ^irir in dry inprcdicHli 
and mis wrll; iidd frull a«(jl p«rl fadd 
A litttc U'atcr tE mixture becomes (oo 
^ififl}. PUip half thf mistuTf; tn(o a 
greustrd. and flwdrird flin. i-altr-iin; 

add frtnaJfid-Rr of mixture. Bake iii a 
■dow ovcQ apprrutlmaifly 'S hours. When 
cold brush with hraicii egff and tovirr 
wLtH ;dnu>nd nuindpdn; biusU again 
with bcBtcn ogg and brown undtT ^rilL 

MARVILLE DANISH ORANGE 
RUM CAKE 

MArnillf Mar^arinr Cv. 

Our eup Mirvilk MjiRirine, 1 oip 
sugnr, grared rind 2 nTAiige\ grtted 
riad I Icmoo, 2 ejSB^ ''i ■^"1" si/lcd 
plaiii Birar, j naspnnn uli, ) iraspom 
liicarlHiaaiF of ioii, 1 cup wur milk, 
1 cup lifKly cIiDppn] walauti, 

RuiD Sjiuct: Jiucc 2 large or^E«S» 
juice 1 [nnotXr I cup 3ug3r^ 2 tabic* 
spoms rum, 

Crimn Mamiic Mor^riiie, add 
fo^f gfadimii)", Ijcat iintii iisht. Add 
oraa^c and lemtiB Hlld. Add and 
hrat tralii urry light. Add flour and 
ait£niaicly with milk in whicli Iji- 
c*fbiiniitc of soda has been disnoivcd. 
Fold in ituts. Pour iniu prast-d taba- 
lin or Bin. rtnmd tin. Bske in randcrati! 
oven appiojciinately 1 huur. Whtrn 
cuoked leave in tin, 5li}W|y fiour miu 
Kuire evimiy over ciilce, Veto] and stiire 
1 day heiorr luroin^ it uul, t'-akr it 
TiHjiitt attd '?houId be eaten wilii fprlt. 

Rum Sauce: Strain citiui jultia, 
ini* with suifjr and rum, BfinR to Kiil 

MARVILLE DATE CAKE 

Ma/l'j/if Hlirgarint Ctt. 

IlalJ cup Mmvillc Maigaiine, J cup 
hroMB ungar, 2 eggs, Jt jnKcd chnp- 
ped dales, t) cnpi 3clf-ia~i»iig_ Bmir, J 
te^Aponzi nuirilffgi 1 IcajqKjOQ cinnamon, 
( cup milk, 1 lahieiT'™! 

Marv-ille Rum icing: One deswit- 
>pi»D MarviUc MarEaxine, Jlh. silled 
ieinj>-^gMr, squccir lemon juice. 1 
tihlevpnon runi» milk. 

Cream MMvilk Wargaiine and 
jugar, add egg>, (wnt well. Mil iii 
dates. Fold in stfled dry inRrcdiejiu 
altemauly afith mUlt CiMnhincd with 
rum. Pfitir into greased 7in,'deep tin. 
Bnkc ill niodctttlr Dirii Ij houj* Coot, 
cover with Marville Bum Icing, rmi|;h 
lip mrfarr with fork. 

Marvillc Rum Icing: Melt MaTville 
Margarine, add irins^igar, h'lrirtn 
juice, and mm. Biai well; add a litile 
mil is if teq»ix«L 

STREUSEL SQUARES 

Whilt H'^ng, Ply Lid. 
Mjlcd up While Wingi Cjinnjiincrn 
fitreusel Calte Mix portion. Spread 
in It « Tin. coke-tin. Sprinkle with 
all the toppitiK mix anil I <up rhopfwd 
null, flake iji miKtcraie nwcii (or 20 
tu 25 ininulci. Cui inin squans. 
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PINEAPPLE TEA CAKE 

<.\0-0 roBiiny, firiiiroii*, Hid. 
One ISoi. can Ucldcn Citfic Choice 
I^capplc P^ec^ 2 table^poonJi hutler, 
2 (nhkiponn* honey, 1 lei-ipoon dnna> 
man. 

Tea C^ke: Two c.u|u sell-taisinK 
llnur, i leaspfKm salt, \ cup ea.^tor- 
sugar, ?oi. butter, 1 egg, 2-!Jrds cup 
niitk, t teaipoon vonitta. 

Drain the synip front Coldi^n C!ii'cle 
didice Pltlcai>|jlr- Pir.TC.^^ Then s6d 
them to the creamed butti-r, huni-y, 
and finiintnt^n. .Set this toppinj; a.^ide 
while prepAriog Ihc Tea Cikke. 

Tea (!!ake: {irease and du!51 with 
flOLir Ein Hin. x Birt. x 2in. h^af-rin. 
Sift ihr dour, -latf, aiu\ vu^r into 
mixiiig-bmA'l. Melt the hutier. Beai 
ejjg a)«l ibm Iveat ii> the milk and 
vanilla. Make well in centre of dry 
inflrt'dients arij pnur in egia mixture, 
add melted buttri, and stir In hiriid 
ev*pttly. Spread in preparH tin, *l'ftp 
with pinea^rple inlxturr Hud b,ike in 
a iT]f,derate fjvpji itbfuit 30 minuted. 
ScTv^c wAi'm nr cold, lyarniafi with 
jam or jelly. 

APPLE MUFFINS 

Clifford i.(U!t and Co. Lifnil^d 

Half Udcic Toby's Oa(^ 1 \ cnpA 
p!a[n flour, 3 tex^poiinj; balting-piv^dcf, 
pionh hicarlKJDA(c of soda, \ cup niiUc^ 
1 tiib^c5pDOD butliir or ^^uK^titiiitrp '1 
laljlcspoftm hniHD AUgar, ] lablc^p<Km 
hcncy, \ cup &i<c{)r diced applr, 1 egg. 

.S oa |c Un dc Toby 's (^(s and vitia 
in rrijlk. liutlLT nr snbsriUiie 

vh'mH MJgar and liniiE-y. Stir in bLjatfii 
tgK, thm UiiLle Toiiy's Cfeils, atHia, 
and milk. Fo^d m apple and !(irrcMr1 
flivur fthd ba kin ft-ptf^^NiJer. Kl 1 1 int 

a mnd'Cra.tP ovrii HD mitiutps. Serve hot 
wi(h buttrr or Iioiicy. 

MARVILLE FIESTA COOKIES 

Seven nod a half otmecsr MArviHc 
Mar^rarinr. idttg'Suga.r, L egg* 

yolk, I Eeaspoan vanilL^ lO^oz. sdf- 
raisinf; flour, red and ijrretj lood color- 
ing, 

Marvillc l>inoni Cream: Tvio taWc- 
spoons MarviJlc Marg>iriAc, i [nh\(t- 
!iipoon5 lifted i-cing-sugar, 2 tfaspooois 
milk, I fciSpoQo fiocTy grated itmoa 
imd* 

Crram XtarvjJlf^ Mu-rgarine, a.dd 
siflcd iciiMj-Kujcor, Ix'-ailng wdl. Add eg^- 
ynlk. vnnnilla, and sifted Hour; bimd 
ibtii'cJugbJy. Di^'ide inlttLure intu 3 
porrion,'!, add ffivr draps of rrci colnring 
to one and ((Tfi^n tr> anothrr. Cookiis 
can he prciwd iJutMi^Ii {^i^ciiit-forrer 
flr ]T>llpd inio *mall lialls arnd Ratteiird 
iviih Fnrk. l^ki' ua didt's in slow ovcti 
lo light, golden cdIdt. Lc;i^-c t>n traya 
until rnld^ dccoratf ur join to- 

g^-lber M'uh Lfmdu t^rc^mn, 

Marvillc LtmoD drara; Crcaifi Mjur- 
viili* Mar^jtinc and idng-itugar until 
very cr-cjiimy, jdd milk, rr«&m a'g^m, 
fn?ni in (nnnn rind, 

MACAROOISS 

Maki< up WhiLp Wijif« AitGicl Pood 
Cake MiTt ami at th«r lais! fold in I 
rup drstf^-itf^J foroniu vrry ccnrly. 

pi.^per cajvi on baking-:iihe^ and 
iill them abfiui j full with the ^figH- 
in.i(^arD<jti mistiBtrf-, Bnkt* tu mrKhi^tl^ 
oven for 15 to 20 minutei or until 
lightly hiow'tif^d un top. Makci dov.en. 




tind L'ncte Tohy^A Oal8^ are iure lo a favorile. Serve ikem 
iciih a ^foj« o/ milk when Ihe children return frt>m Mchottl. 



CaOCOLAmttANANA CAl^ 

Whilf Wingt Fty. LlA. 

(>Dc packet White Wings OiocoJstc 
Ciikc Mix, ] rup maalied bananiLs, ) 
(ca^fKKin baJtiug-powdcr, 1 t%^. 

OuK<hbte-Ranajn4 Iciagi Half enp 
maalicd IvanaoftS, { cup butter or $ub- 
5titii.(rg \ cup cf>cDa, 2^ cups iidn^- 
sugar. 

Add hnnanas, bakinj^-peiwder^ and 
ID While Witigs Chocniate tlake 
Mix; mix Ltiofotighly, Pour Into wn- 
^eaxrd, lintd 7in. bycr-pjiiis; hake ui 
inoderaifly bar oven lor ^fj minutes. 

OiDCuIatc-EamiBB tcimgi Crr-^in 
gciJicr buliier and I^Ananu. Add gradu- 
ally iT^ocoj: ^ind Li:iiig'3ugarr tilrcmn uniil 
snooih^ When calse is cooU froat top 
and i^des and also vae at a fdling Eor 
layer rake. 

Ncfc: Nd liquid U required in 
ChtH:Dlat«-1kin3US i'akc and H^Hfirut 

PARTY FRUrr GATEAU 

Whitt W\n^5 Fty Ud. 
Mskt^ up ^nd bake ^ Whitie Win^ 
Mocha iiarblc Cake Mi* in flin. fluied 
rdng-raJce-tin in moderate oven for 35 
to 4f) rninutn. Wlicii fool deejirate as 

lnllf>H"S: 

C^oJTcf Clac« ti^g: E^i^l ouacu 
purr icin^-suga^r, 2 traspooiLs iastaQt 
fiuffec, hoi water. 

M 'vf. i [" In R-iu gar wj i h loJTer, a dd 
u^aiL-r a little lit a time until idng finds 
itf QiVn l*!vclt then ptiur Colfer Glace . 
tcsng over cake. Platp rake oii plaic 
an-d fill centre with -Vk'ell-ijrair^et.l fruii 
niad. Can be irrvrri j.\ r.ike or swMt. 

APPU: KUCHF^N 

iVAiCf I+^ngj Piy. Ltd. 
Mil ke lip Whitf W^irigs t' Luiuimon 
StrpuwJ Clakp Mii pnrtiqrr Place tn an 
SitE.'squtirr *flkr-fin. Armiigr \^ rup.* 
lUi rd applrs in uws on inp of baticr 
and ihi'ii sprinkle mi inppiiig mh. Bakt 
nil ih>tiULlrd on parket. 



ANGEL ROLL 

Whilt Wttigi Ply. Lti. 
Make lip a White VV'ing5 Ajigel Food 
Cake Mi,\ atid spread evenly in a 
greased and lined: 12 x lf>in. i\via rnli 
tin. Bake in a moderate 25 to 

:iD minulei or imLil top is light brown. 
VVhile Tti^l hot, tiim out nn to a tea- 
towel or paper that has 1:>ecn dusTed 
Willi icing-su^r. Kfmove paper and 
roll up. Unioll, fill with lettiun butter, 
^softened ice-^rcam, or chilled w^hipped 
crcAIti; roll up a^ain. Chill thoroughly. 
Cm wilh wet knife to serve, 

MAttVnJE TEA CAKE 

AfBtmitf AfitTfiaimi Cd. 

Three oninces Marville MarsariDe, 4 
labfespooiu sugar, 2 ^mall eggs, IJ 
cups plain Eonr, 2 led.^po«Ds uldng- 
powdcr, 2 Uhlc?>po(n» milk, | oip 
icmnii ch«st, 

Marville Lemon ChccM: One owce 
Marvillc Margarine, ^ cup sugar, 1 
egg (beatcnl, rind and jiuce of 1 snul: 
lernofi. 

Topping: Oue tablespoon Mar^'illr 
Mafga,rine (melted), 2 tablespWML' 
plain flcnic, 2 tablejpooiM sugar, i cup 
chopped walnut! nr miied Dut^, 

Cre;ira Mnrvitlc .Mprgarijlo ant! 
migar, add eg^ separately, heatinj 
well Add tiftVd fluur iiitd bakine 
pnwdrj illetnaiely with milk; blew 
well. Place in grcsued 8-in. sandwicli 
tin. Sprt^ad with I^irnDn cbeeae. Sprinkh 
tupping evenly over surface. Bake i> 
modcnitc ovrn 3(1 miiiutes. Serve warn 
or cold slieeij and apiead with Mar 
viUe MarT^rinc. 

Marvillc Lemon Cheese; Melt Mai 
villr- Margarine tti Icjp of douhl' 
boiler. ,\dd wgar, egg, lind and juif' 
of leiiinn, Siir witli wooden Jvpoon ovt' 
hot water. The mixture is thick an^'^ 
Irntupiarcnt n-hctt cooked. Cool bcfoi 
o^iog. 

Topping! Mis these injiretlieiil: 
iSnrciuffhiy. 

Aurt«li/iitii Womm's Wttili,. May I. 1*61 
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SNACKS AND SAVORIES 



• In ihi* Mclian are a variety of quick and easy dishes 
lo »erve si any lime of ihc day. They inclndc aouie 
deli«ioiu drinks and foufectioncry. 



i 



SUNSHINE CHELSEA SOONES 

Tht Sfnif Cotnpany (AuiliaUa} 

Four tablespoons SubsIuiic Fidl 
Cium Powdered MlUt, t (ahle^won 
mpttt \ cup water, 2 cupfl sclf-rablnK 
dour, 2 ublHpcKms Inirtlcr, ^ teaspoon 

RUing: I lahlcspooB mehcd butter, 

2 tifalccspaHQiu bmni'ii lu^ar^ 1 to- 2 Ica^- 
v{»0inis ciniumiooj 1 cup miBed fruit. 

Sih Sunshinr Full Cream Puwdcrrd 
SiiiV, Hour, sugar, and salt imo fi 
U^sin. Rub in buitcf. Stir in wairr 
aiid luin on to flourod Itoard. Knead 
afid ra!J into fccrt^jgle -^in. ihirk. Bnish 

th niellFd burt^r And iprr ad wjtti 
linmo lu^ar, dnnainunf ami fniiL^. 
Roll, damp Ioor tidge with walpi. and 
iil'ise. Cut into 9 c-qual pttfccs, Bru^h 
sides with mrlred Ejiitirr xnd arrange 
rut side up in a cnclf: with one In 
i*Til«, in buui^ned Sin, tin. Gluw 
^ilh mi^l: a.nd \vak< 10 to 15 mnm(» 

J f^rly liQt Dv-rn. Servr hot or dcc- 
nratf with knion iciitg. 

MARVILLE PAN-FRIED 
SARATOGAS 

MotriiU Mtttiiarint Ca. 

four tabt^fKHiDi Marvillc Marfar- 
uic, 4 targe potatoes cut in iln. itUccs, 

3 tabtc&poDDS eacj) ol finely cbai^cd 
panScy, anwii^ and cclcr^^ sail, pepper. 

Melt Mjir\illp Mairgartnr in heavy 
jijn, add potalo^x; anve.r and ro^jk 
Mi^-pr medium heai far 10 minurCT. 
KvTnove tover, turn poi;*itDe* csrefully 
And cook uncovered for 5 minulfs 
mure. Mix in vegciabln and cook 5 
iTiinutn long^cf. H^^nn tn tojtc, 

ONE-MUVUTE BABEBIT 

krtift Fvcdt 

For a dcliciotu Welsh [Uncbit pUcr 
Knid De Latt Welsh Rxrebii Stico 
iiu hot ]»uncred 1 mulute. 

SAVORY SCONES 

H'hili UiB^i Fly. Ltd. 

Two cii[M WMtc Wings Bakiiig Mix, 
1 cup milk at wa(«, celery all or 
■;-iteiiae pepper or curry powder. 

Ti While Wing^ Dating Mix add 
oitcr or niflk. Scir briskJy kvilh knife, 
■l^Hg just enaugh liquid to mjlk^ J 
<linigh thai is fait but not stirky. 
.StAunt w'll wish deiired irasoninf!, 
rul in(i> innll rmindih. Plarr iin'lop of 
jny type of lavory casserole and bike, 
iincoVCTcd, 20 to 3ft mijiute^s. 

These scenes also can be cnnketl 
>epnili!!y on an nven-ilide if dnnried, 

IRISH RABBIT 

Kraft Foods 
Four slices hat buttered twist, 4 
medium wltite oniom (»Hced), In. 
bultti, ult and pepper, 4 Krafl De 
Uiie Cheddar Cheese Slim, pincli 
IMuiUld. 

Mdi butter in j) frying-pnn and 
"bwlv (ry tmioni until tender »nd 
eiitd™ blown, arirrini; orcmioflallv 
^^proxinurpLy 2(1 rninutet}. Spfi^ad 
(■Ji-h ilicc of leant with onioni, sprinltle 
»itli tail and pepper. Top each wiiii 
Kraft Cheese Sliee and ipriiileie will) 
1 tiltle muii^rd. Place under a mrdiuni 
Urill In me.li rhreae. .Serves 4. 

Tht intnlian Ws>n»'> WlwUy, Htf >• 'MI. 



SOUTHERN TOSS SALAD 

Tfit BaSloiv Putjtmi Hetiu CH'ip. LlJ. 

()ae niEdiunvstEed ( Ilka.) can 
Mountain Maid Co™ Nihiels, lib, firm 
red tonutiKa, 1 nip cold cDoked pus, 
1 avocado pear, {01 ee ol I tcmon, red 
capsictuns (totoata cases can be used 
instead, wilb ^Duped.out portion used 
in filling), siircadcd Ictioec, celery 
curk, ndish roses. 

Ptit drained Mountain Maid Com 
Nibtels, chopped tomatoes, and peai 
inio ;i basin. Cut the avoradu pear in 
halves and rctncn'e seed and skin, 
Maih avocado pear well and add 
lemon iulcc; ouil well. Atld to com 
mixture and toss. Serve in capsicum 
lialvej^ (with seedi removed). Stand on 
a l>rd of slireddrd lertiKc and decorate 
w-irJt celery curls and radL<ih rasa. 

SAUTEED CORN WITH SOUB 
CREAM SAUCE 

Tft/ Bailoit' PAchtij^ Houjt Co-op. Ltd. 

Thttx cups Mountain Maid Coni 
Nibjpts 4 ubJrjpo^OA litilter or sub- 
B^tilEitc, j- cup chopped red pepper, I 
tca^pDcni ciiPpptd QauHi, 2 tabtcspooai 
flour^ 1 cup wiir crcaid, pincb each <d 
ult, pepper, and papfiiiai. 

Sittitp Muuiitmii M^d Corn Nibira 
in 2 tablespoons bJrtcf or substliucc 
until hcatf^ throu(;h. Dmin, ^fidf 
and keep hat. Melt rcmatnin^ huttrr 
or sub*vritLitr in Mucfrpan, add ptpprr* 
and cHiion and rook ovp.t low heat, 
stitring Cccqucnlly until tender. Add 
ftour and blctid wrll. Add *;>ur ciram 
a nd root itvc v I HMv h^at un ti J 
tliickrncd, stirring tntmtinlly. Sfawn 
with Rat t and p<ppcr ;ind pap rika . 
Plact: com on Kcktfd 3cr\ing-ctisli, 
pour sauce over and serve piping-hot. 
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CHEESE SOUFFLE 

Kfafi Fifodi 
Two emnces butler, 2 tablcspooms 
flfnir, 1 cup miUif 6o£. Kraft ChedtLar 
Cbeoe (uuredded), } Icaspaon dry 
niu^rd, 1 ji i easpoDti^ u It^ pim: b 
caynwc pepper, 3 egg yoUts ( well 
beaten) r 3 cgj-wMles, j teaspooD cruni 
of Urtv- 

Mi'Il buUrr in ititurrpan, siir in 
flour, and li^l eoak for (m (irvv tr(iiiul«?». 
Gradually add milk, ?cLirring constantly. 
Brinp id bnil. Add shrrddcd K.r»fr 
C^cddir Chee<u-^ mustard, lall, and 
caymnr ptrpprr, Contiour iitirrin^ un- 
til chccsT meUv Allow to cdoI. Bl^nd 
in well-hcaicn cgff yolks. Beat flgg- 
whim ti> ji stiff fmth with cream of 
tartar and foLd inIo rhririijc mixturtr. 
Pour iati> an ungreavd Hiufflir-djsh or 
ci^folc Hnd bnkr in » s\o-w ovru tnr 
5[Ji to 6f minutes, Servei 4. ."^rvT 
immediately. 




RICE, CHEESE AND ONION PIE 

Ricrgrowtri' Co-op. Atilli Ltd. 

One and a half cups cracker biscuit 
cnunbs, 2 onions, 2 cups boiled Siin- 
whiie Hjce, 2 c^s, l\ cnph f^lrd 
ebecK, ^lled baxon and lomato bal¥C3, 
I cup melted baiter, 2 lablcjponu bat- 
ter, 1 leasEpoon ctury pmrttcf, 1 cup 
milk, sail and pepper, parsley. 

Stir tbe melted butter into llic Ijtstuit 
crumbs, then press ihem firmly on to 
the bottom and tides of deep pie-plate, 
(^ook the peeled, sliced onions in the 
rT-niaijiuig butler until clear but nor 
browned and spread into pie-case. 
Combine Sunwhiie Rice, curry powder, 
beaten eggs, milk, cheese, and season- 
in^s. Kpoofi inio pic-tasc. Bake in 3 
slow oven fur 45 miimles or nnlil knife 
ittjerted in the cenrre comes oui clean. 
Serve cut in wedge*, accompanied by 
grilled tiacon, tnmaiu halves ant* pnrv 
hy S]irigs. Scivrt 4_ 

CORN OMELET 

The StfiffU' Fatking Havre Co-op. Ltd. 

Hall cup MounlaiD Maid Com Nib- 
lets, 2oz. chopped ham, 1 teaspoon 
chopped pamley, salt aod pinch of 
cayenne pepper, 2 cg^gs, I dcsserUpociB 
batter. 

Separate whiles lltjm ynlks of esg^. 
Add pincli TtAh to whites and whip 
tinlil light and flully. Fold in bcatcii 
yolks, Mounisin Maid Corn Niblet-i, 
ham, parsley^ and cayenne. Place butter 
in imieirt pan, melt; pour in mixture, 
• vok over low hcai until ;K!( (about A 
miniiles). Btomii under slow grillt^r. 
Serve immediately on hot plate gsc- 
nished with parsley iprijtrs. 

POACHED EGGS IN CURRY 
SAUCE 

Kraft Foodi 

Cine ounce butler, 1 small ouion 
(coanely grated), 1 dessertspoon 
curry powder, 1 deasertspoon floor, ] 
cup lomalo juice, ) cup water, 1 
dciscrtipooii chutney, 1 desscTispoon 
desiceated coconut, 1 (easpoon salt, 4 
poached c^gs, 4 slices (rtcd bread, 4 
Kraft De Luxe Cheddar C,becse Slices 

SauCr;: Melt bulicr in frying-pan 
and fry utiioti until |;aldi'n brown. Add 
cure J powder and flour. Fry for 3 
niinuleji. Gradually stir in tomato 
juice and water. Add chutney, cocDnut, 
and fall. Cover, limmer for 30 miiniies. 
For eat^h Ttrrving, pbce e^g On slice 
of fried bread, C>>uer with Kraft 
Cbrese, slice and top with curry xai,ce. 
Serve* 4. 

~. SAVORY LOAF 

K'otW Brandt Fty: Lttl. 
One packet Continentiil Brand MuAfa- 
room .Soup, 1 square loaf pumper- 
nickel, 2 baed-boiled ^gs, 1 small can 
anchovies (mftahed), 1 cup chopped 
ham, \ eup grated cheese, I tablespoon 
capcrji, I tablespoon made nm.iftard. 
salt and pepper, sliced tomatoes and 2 
lablcspooiu chopped parsley for 
garnish. 

Make up Continental Brand Mujih- 
room Soup accordinj^ lo din-rtioos oo 
packet, using only 2 cups water. Re- 
move rruit from top of loaf, scoup out 
most of inside, C^hop eggs finely, add 
to mashed ant'boviex^ ham. rfteew. 
caprn, and mitslard. Add ti) miithroom 
soup. Mix well Itjjjeihrr, iie.nsi>n to 
taste. Fill loaf wilh mixture. Cover 
with -waxed paper; chill thoroughly. 
To scrie, cut inln thick slitej, gamiih 
with ilicci of tomato and j>.vslry 
Serves 6 to 3. 



MOCHA WLK 

Tht Nisllt Com peay (AuilraticJ 
htmittd 

One 12ai. can Ideal Evaporated 
Milk, i tablespoons Nulte'i Choeolale 
Qulk, 2 teaspoons Nescafe, soda-water. 

Cumbinc Clifftrolatc Qiiik, Nescafe, 
and Ideal ,\(tlk. Pour imo (all gtasts 
2*3rds full and lop with sodj-water. 
A dash of whipped cream ^rinkled 
with Qulk gives added party touch. 
Serves 4. 

MAYONNAISE RICE SALAD 

Tliree cupi dsiUed, eookfd Sunwhile 
Rice, \ cup chopped |;ttcd and led 
pepper, f cup cctcr^t {Plated rind of 
1 orai^Cj \ traspooD nutmeg, sal[» 
pepper, { cup cream, \ cup mayonnaise. 

M ix t ugpt hf ' r the coukrd Sun v>'hi t c 
Riccr prppt-r*^ Ci'lrry^ orangr rindj salt, 
pepper, and autmc^, K^cp chillfd. Just 
before serving add the cnam and 
mayonuauia. Mix thoroughly, but care- 
fully. Serve an lettuce leav*?s* 
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PINEAPPLE SAM>WICH 
SNACK 

C.O.D. Canarry, BrLiharn;, Qtd 
Que I5ca. can Golden Circle Sticed 
i^Beapplet 3 slices of bread for each 
HTvitu;, slices af chcc&c, butler^ slices 
of boiled bam, lundiron sausage, O'C 
cooked chicken^ fruit cbulncy. 

Drain lyrup from Guldtin Circle 
Slired Pineapple. T-uiui bread under 
grillrr on unr side f>nlyi Butter iin- 
toa^tcd \ide9 lightly, Covt:r Qnr slice 
for each servitig with a jlicr of rhcejie. 
another with slicrd ham or thicken, 
3nd the third spread with fmit chut- 
i?ey and lop with a slim of pine- 
apple; bmsh pineapple with melted 
butitT. Browji all under a firiller 
for a few mitiutrs, .Serve Handwirhes 
c^peti f^crd^ garnishi^ wjiii loM^to, 
olivis, p^ir^lcy, vil. Eat with knife 
SitiA foi^ or fingrrs. 

HAPPY MARRIAGE 

TAe ^eilJt Ctmpnv (Austtaln) 
Limitti 

One tablespoon Nescafe, 2 table- 
spoons Chocolate Quik, 4 cups bnl 
milk, \ pim ercam (whipped), 1 cup 
brandy, f j cups water. 

Whi^k Chorolaie Quik witb milk and 
add NeJicafc and water mixed together. 
Add brandy «i [»Hc. Fold in the 
whipped cream just before serving. 

BACON AND EGC TRIIAT 

Bit Siilti Foorfi Uii. 
SuHicicnt quantity egp and hncon 
for family, 1 can Big Sitter Spicy Fruit 
Koil, Soi. butler- 

Conk liaroti and rj;gi in iiKitil way, 
keep warm. Add butler lo pan in which 
bacon and eg^s were cooked; slice 
Spiry Fruit Roll and lauic on both sides 
2 to 3 minutes. .Sen-e at once with eggi 
and liarMn. 
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Snacks and Savories 



PUMPKIN SCONES 

Tk* NisU* Company (Amiralui} 
Limited. 

(>iic vai a kali cups coldt cookrd 
p'.unpkin (scved), 3 cops Klf-raisjog 
tn'M, 2(n, buitcT, ti lablrsponns Sun- 
ibiDC Full Cream Puwdci^d Milk, I 
(fv^pioii salt, \ lc4^non nuttncg^ wittfrr 
Ci> van. 

Rub butter into sifin) ftiw, Mir, and 
SKi.iliine Full Cream PowdcreJ Milk. 
Aiiil nutmeg and |junipLin| mix with 
eoJjLigh water to niakp soft dough, Pat 
oiii an to A flourtrf board. Cut into 
dr.iifcd shap<?s. Bakt U) to 15 minutes 
ill i hot oven. 

CORN 3UPHEME 

: - ' Eattaa^ Pa^kmg H^uff- Cn-vp. Ltd. 

' 'DC 1601. cai> Mgaiilaui Maid Com 
NiMets. 1 dcSSfil3>poan butter, j cup 
li ill dued onicFn, I cup thinly slki^ 
^ -II pepper, 2 t^Me^^poao.^ coroflour, 
2i.f kuttcin mushrQarni, 2 eups chicken 
iKi.lh (can be made witli i Havor con- 
f^^E of packet sAup), 1 cup cbopprd^ 
'lot ripe liimata, salt, pincli cay- 
pepper, 

O^it butter in <tuur?pan an moderate 
if 11 Add onion, ^ccii pcpprr; cook 
.I' ml 2 inmutes. Add {'htdcen br<ith, 
i:MihnK>im., leatkitiing. Efiiig to boil. 
^ {[i blended s^nitttmr. Cook, stir con- 
lUiid)' for 2 minuted. Add Mountuin 
M.iid Com Nibtcts, chopped tomato, 
hnnij to boil; cover. Simmer on low 
h'it 15 to 20 miniiTcs. 



OMELET CRANOMERE 

Krafl Fo/ids 

Time eggs, 1 dessertspoon water, 
j (r.a3p{MB salt, pinch cayuuc pepper, 
2 to 3 drops hot chilU sauce, 1 dcacrl- 
spooo ehopfied parsle)>, 1 drjserls]N»n 
•"hopped cbivei, loiL butter. 1 ra^er 
bacon (diced), I Kmfi Be Luxe 
Gniytre Cheese Slice (cut in half). 

Brat eggs and wati-r logeiber 
slt^hdv. Add salt, myenne peppirr, hot 
chilli saufle, rJinp^^etl parsley, and 
chiris. Hrai half butter in Irying-pan, 
add half haron, and fry until crisp. 
Pour in half egg mixture; cook, stirring 
lig^htly vfiih Turk and puivhing uei egg 
into tcntre. Place hall Kr.ift Cheese 
jiire along one jide. Slip omelet to 
ed^t- of pun; [old in halL Scr^'e im- 
nifdiately. Make another omcfel in 
the same way, utiag remaining mix- 
ture. Srrvet 'i. 

AMERICAN ORANGE FUDCE 

tVoolworthJi IJmittd 
Half pint cv^fMimted iniik, 12az. 
sugar» l-3rd can Pick-O-thc-Crap Coh- 
icoitiailecf Orange Juiur chopped 

Mril -Id/-, AU^ar id a £Au<:epan; whit^ 
it hiii bruwned add PicJs-O-thp-Crop 
Orari^p Juke, siir wdl. Add sligMlv 
warmed evapo niiiL'd m i IV , Mil in 
rpm^ind^T «f Jiiggr jind rnok itUwIy 
until ihe mixture comes away [rojn 
th? sidr^ Be^it untit rhe mixlurc 
siir in niiu. Pour into grva^ed iin^. 
Mnrfc into .^rfiUir*^ whfril Coal, 



DATE AND NUT SALAB 

Kraft Foadf 

Fcjur ounces Kraft C h e d tl a r 
Cheese (diced), I cup chopped apple 
(unpetled), 1 cup chopped ctiery, I 
Clip xtiuted daln icashrci with I table- 
%pooa temoo juice, Kraft MayonnaiM^, 
^If arid pepper, a few chopped nuts, 
lettuce lcav«. 

Comhizip celerj.-, apple, flaiuf. diced 
Cheddar Ghccic, and lemuli juice. 
Moisten well with Kraft Mayonnaise 
and at-Mon to lane ivith salt and pep- 
per. Chill thoroughly 3nd st-rve on 
crisp lettuce leaves, Serve garnished 
wiih chupped nun. Serves 4. 

SANDWICH QtUCKIES 

Kiajt FocJj 

Suiuhjjic Suaci: Toast ilire of 
bread on both lidi^s. Butter lightly. 
Cover with slice of drained pineapple. 
Top with Kraft De Luxe CThcddar 
Cheese Slice, Place under a healed grill 
until chceic begins to mfilt over the 
pincipple. T^ecDTBte with stulTed olives 
if liked and serve immediately. 

De Imxc Ciill; Toast 3 slice of bread 
on bulb sidi^ Butler lighily. Cover 
with jilices ol unpcclcd apple. Top ^I'jth 
a ICrafi l^e Luie Chcdctar Checte 
Slire, Grill fnr a few minules. Serve 
immediately. 

Club Sandwich! Take a dice of but- 
tered brown bread, Ctwer with Kraft 
De I.une Cheddar Cbee.sc Slice. Take 
a slice nl biinercd white bread and 
spread with a «alad filling such its 
chopped relcry and apple mixed with 
Kraft Mayonnaise, Place thiv on top 
of the Krafi Cheese Slice and finflllj 
rover with a slice of huttenNl httiwn 
bread. 

Cheese and beetroot go veil to. 
Rethcr, Ml for anncher club saodwicli 
ne susjiest you use fhoppeil beetroot 
infiii':irf nF I he snbd fillintj. 



BAKED BEANS — TRWfC 
STYLE 

C.O.D^ Caisnrry. Brtsbaat, QU. 
One 15oJ. can Golden Circle Choice 
Pineapple Pieces, 1 U^ge can baked 
beanij pepper, mixed mustard, butter, 
toast. 

Drain syrup from Colden Oircle 
Cliuire Pitieapple Pieces. Mtll butttr 
in iauce'pan, stir in pineapple pjecei 
and baked bcutiE. Season to taste with 
pepp^^T and mustard. Serve hoi u& 
buticred mail as a .lavory snact, 

BARBECUED RICE 

' Rice^rowfff Co-op Milli Ltd. 

Two nishcrs bacon, 1 iHiion, I apple, 
1 tablespoon lard, 2 tablespooiu suU 
tauas, 3 cups boiled Sunwnite Rice, 
alt, pepper, + sballois, I 4or. can 
toffiiato juice, 1 deisertipooo soj saiin. 

Fry chapped baron, ftniiin, and apple 
in die mellcd bid until glared but not 
browit. Acid ifie sullanas and the cold, 
dry Sunwhite Rice, seasonings, shal- 
lots,- tomato juice, .Stir with a fork 
until thuiJiughly heated. Add soy 
saufe. Tianili^ to pltiticr. Sci^'ci 4- 

SPACUETTI WITH ANCHOVY 
AND EGG SAUCE 

Kraft Fottdi 

One packet Kraft Spaghetti Dinner, 
80Z. can loRialo soup, Issl. can snchmy 
fillets (well drained], 3 hard-boiled 
e^l^, 1 tablespoon chopped parsley. 

Miike up spaghetti sauce direct^ 
on packet, usiiif; tomato soup Rail 5 
anchovy fillets and set aside with 5 
slices nf egg for garnish. Chop rcmain- 
in.g aiichovici and eg^ add to sauce 
with chopped fiaiflley duriiig last 5 
minutes of couicing lime, Mejinuhilc 
cook spaghetti as directed on packet, 
DiAut, Tfflis through grated panmesan. 
cheeie from envelope in packet. Plare 
spaghetti on n large serving-plate and 
pour over laucc. Gainish with slicts 
iif r[n;, :inL'ho\i r--i|ls. Sprvr-: \ let .'i. 
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Parents 

say *yes* 

toa often 

• Too many parenie say 
"yes" to iheir lecnage 
children because ihey find 
it easier than saying "no,"' 
a cci^ riling lo American 
ninger Connie Francis. 

CONNIE, whose latest pin-up i-. 
al Wt, atars in the M.C.M. film 
"Follow The Beys," which will be 
released in Australia sion. 

Mo^L u( Ifii- 700O IcttPrs she ifCCcives 
eafb wiHji from young pL'Opie all Dvcr the 
wj;irid asjc hrr advjc<v and chtir basic 
pr«>l>]fms are ihp ^nme. sht- iays. 

"Thf average fanilly 1iKlii> i* hritrr ofT 
riiuiiiciailly rhaii nwr bffnrr," Cuiiiiif said, 
"and it B only tiimiral for liarcnts tu want 
thrlr thlldrcfi lu Itave all ihc thinj;* ihtry 

didn't h»vi-, 

"•ll is also humiin naTuri* for ibr riiilil- 
ri'n to lake, and taiif, aild take wilhoul 
giving anj^lhiiig In rrtum. 

"Ttir fMLiU fil this i.^ a luck of rp?rpmsi- 
bitny on thr. part of tniiBv a( today's 
yottng [joopJCr 

"When a mntln'j- und fiti^j' fail tu 
di^Tiiniid n<9peri:l, lui in^gic forrmjU h ^oing 
to iriyt it Ifi ihc^r And a child who 
dnejui't icspuct his |jiiri:nLS will lakt llic 
same aitliiidc tcwnrtl teaehfrs, the law, 
.iFVonr in .mthnrirv." 
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the buek 

QNE of the mmt firmly rstab- 
1 Uhcti iJUU'EUtiDns id the 

Hi)w irtiiny mdividuab of our 
AicquaiQimicCt who, when 
zh^i^d with davlng made &vrn 
Ji slighi t'rrur in the courif cjI 
ti^dr iJiitin^ U'ill avt try to pas.i 
at kani part nf the hl^me on 
ta sotncemc else? 

V'ciEh.jLpi this foliilr of Kihtidji 
iLfltiir* can be condoned when 
wr {i>nsidcr that tt is ?l 
mamfoiatiDii of the urg-r Tor 
ielF ~ prt!tfTVJltkHi; but haw 
plcaunt it iji ta hear ihi? rarely 
quoti^d adtniiskiTi "Ti vmt all 
my faali/— /?arr« fjf*:. 

MfMlern fMimtertf 

parmu disapprcn't uf thi: 
campany I keep, uyidg the 
girli and boj'i arc wild and im- 
diMjiplined ^nd ihdii tmnncr of 
ctrejis QUtraj^eoui. 

TJicy ray th^l »vf rare (or no 
oite but oumtves, and ihat the 
hairstyle, f c 0. n sweaters, 
d«tn-bt>oifi, old cars, and 
tcoottn^ to Kay nuihing o\ t,h^ 
"KVtAting'* danccx vte have 
a-dapled, ntuptd. 

Most of ihp buyi and girls I 
know atn Wfi] mannrred and 
courteotu to adulLs, utid their 
dresS'^LylrSh are mcrc^ A sho^w 
of arigiziEilit^'. 

Afi<;f all, luiikj. arr only skin- 
dtTCpr prnnnaiity gon right 

tllTOIlgh[ 

How should a I censor r driliAi 
and behave? — "S^norila,** U^ar- 
tt'ick P^rk, 

Curremt offiiirf 

'piIERE should be mort: time 
in Aunraiiin fchfiuh 
to ciUruuicm ol current ftifaii'j. 
Not onlv would tbts bfrcefit siu- 
duils dircfdy 'jui would stimu- 
late' inicrcsi in aurh ™hjfrti a.^ 
HiBtrtfy, Getigraphjf, and Ec*> 
bumicx. 

In later Ufc it would beLp 
pcnpir to mi»ke inteiligcnt rfe- 
d^iam when vu4ing Utr the ckr- 
tjofi of political repTtsetitativcs. 
—'^Fwo-Curnrttt AffAirJ," Byran 
Bay, ^.SAV. 



PUZZLE 

1^ FARMf.R had hi. uwo 

atxi coll action. When 
ihr uuprdor ukH him 
hnw many b4itlj a£id Hnw 
mjtny bruts he bud, the 
firmer replied: "Well, I 
have 36 hndi and 1 00 feet 
altogethet " 

The imi>w:tor Iheii Jiad 
to warlL out how many cif 
each thr lirmEr h^d. How 
miiny tiirdl and how fnany 
iKsisii vfcre lh*w^ 

Aniwcr, pafic 7. 



There, are no holiti 
harrtrd in this /orum^ 
and ire pay £1/1/- jar 
tvery li>lHrr Hinil. Let- 
lert must bear the 
figniuure mid addrea 
<i/ l/ie \criler, ond wheji 
cli.tiasing (attiift for 
piibi ication i»e give 
prtsferfi^nrc to u^rUttrt 
who do not use a 
fmn-name. Send all eor- 
retpandent^e lo Teen- 
avert' Weekly, Box 
7052, C.F.O.. Sydnty. 

Pitftchie force 

]V{I.SS J, HARROD (T.W. 

3/4/63) wonden-d if the 
feats she SAW pcrfaiTnt^d by 
iomc flindu.'t aiid Taousta w&n; 
ihc rwylf of a :u<:k Or m EtutTcr 
pf fttitti. 

i catt rccniiimriid iny of the 
booLx nrjVi available on psyrhi* 
ml TTiearcJi, csprcially IhiTK- i>{ 
PrnlciBor J. B, Rhine, of Dale 
University, Nth, CaroUii:! 
VS.A. 

Rcadf?i3 havr- heu'd of the 
tHying "mind over malter,' 
MikIciii psyihoUigy is invtaii- 
giiting such things SI the ability 
some gamhSm iiavt to mate thi^ 
rficr fall a crrtatn way, the way 
thnt pi^i|>1r- uiidrr h^'pnonis cos 
produr; l|]i3!£Ri ac will, ind 
such frali of cnduTancc ^ 
ing aa hnr coaU. 

They think there is a forfic 
at vifofk, whirh haj brcn lullnl 
psychuinejii, which somt cul- 
tutTj knnw fiDW in use. Whether 
Faiili is in\Dlved, nohady teems 
to kno-w yji;t. 

It may be MBiply a matter of 
wif-suggcsciaii qr it snay be 
thnt wouif divme power i? in- 
volved. Peihaps rcfiden would 
follow up thij iMcinnUn); lield 
gf research ^einselvcjv, — Bar- 
bara Kay, Gnrdon Park, Brn- 

The kiss 

*''QEFOR£ J heard a A&r.tar 

The danger af a kiss, 

t cansidtfed Liising yuu 

Tht niiarest thittg to Miff, 

Bui n&w [ know hiatagy^ 

I tU and lig^k anil tfiimtt. 

Six miltiiin mod hucttriHy 

And f thought we wpre ali 

— M. Stojktmic, Springfieidj 

Titt. 

Ctfloniol home 

J WONDER how nuriy niher 
trcrijigrrs live in old bis- 
loric hatiH!s like mifs. We live 
in a building whirh wax 
oriRinally a police iUnion^ iind, 
Williioga ii the H.-cutid 
oJdrst town in lIils Statr^ I 
iJiMk we livi? in one of the 
otdf^ housn i:n South Am- 
traiiii, 

Ar the hnrit of ,i >maU cMin- 
irard arc thrive dim tells with 
xtrong woodrn dtM>rfi with heavy 
chi^iiix and hug^ iron boltx. 
Rcrnictimrt I wLiJi (h*;« wers 
d u.ngC4 ifUp tiKi , wh irh woiil d 
makiT it much more cxrJting. 



Leading ofl th<? coimyurd it 
the rounro-tim, aTmoat a.f liig fl* 
n tUith V hsW, whrrr n:TM^ny pria- 
iiiiri'M vtcTn- irird aiid fsriilmt'ed 
in the riirly days- 

h'ly fijomf wbirh was origiji- 
alJy T.hfr jtldg^'s chPflEin^r<?<>in, 
wlwre he dornirtj hi* mbeii, 
ieafjs tilT ihi* cotirtrnojii. ffpi«. 
tbr door made higher to 

accninnKidatr his hiraddrt^ss. 

All the winJrtwii are high and 
rcturidr^J, thi? daorx arr sil sluut 
ujid hi-auTT whh «trong irott 
\ai-\fi wHfch arc aomciimra hard 
to ripftji. 

SoTnctiniffi Mt; wish wcrt 
living m a sin;in, mndf^nit up- 
tO^ititc home., ypt MiXtiehi.*w 
thrrc is a ^mnd atjnofiph*?re 
ahMor oiiT old rutnnial 3iornL\ — 
Bfity FoTtn, iViiiuTisa, S.A. 

Ancient cures 

\yATCHlNa a com- 
mrri ial :nive-Hi-,tnf? "relief 
for emu ghs nad folds/ ' m y 
5^iUidpar«H!S btr'an to dpscribe 
the ri*mi:diM cf their rJiildhcMjd 
dflys, 

For col^■.^^, a shnu of hrfns-n 
papt?!' cjjvert'^cl with hat laElnw 
Irom n ejiudTi' w:ts flapped on 
the pjnicni's r heat and ba rk 
and tfft there for several days. 

If anr' had a rmi^h, Ehc nin^ 
was said to be m the wearing ol 
an al^cftdy ontle-Vifftfn sOck (uit- 
wafihedj around the nef'Ic. 

Barkachci and rhrumati.im 
were trratcd by an cspert who 
rhatgwl tJirtwpenr? t(i iron out 
the j7nin with a flat iro-u and a 
tDwcl. — Lynne fjerrington. 




"I hud the ftutthU drcism hit night — we wert 
dming down this tQ<fd, see . . 



mixed »p 



J AM a l&ye^f-old hi^h< 
schoiLkl :(tijdcnL atid have 
alwayi^ brrn pr-ejudiccrd agaicur. 
toJufrd pctjpk, Rrrently' I was 
involved in An airgumrnt with 
^ I4^laiive, and during th* 
couT^ of it ^hr told ine that 
thn^ ^as tamt; aboriginal 
bluod ill niy anrfstry. 

My mind ia aavit cQCifu»^i 
luT 1 vkm'x know if dm relative 
— who is eiaremely "tibrral" 
Jti her views toward nicial dis- 
tinction — was merely being 
malicious or if this is really 
so. 

If 50, Kbcvuld thi& factor affect 
Tny feelingly which arc very 



jgtrong on ihia subjtctr or arc 
wc Ircc 10 CHir own opiuianA, 
rcgardtrs uf circumaiancrs nitd 
hunrdity?— "frijurfip^rf," Too- 



]\"exi week 5' 

• Two big picture siwics ( 
win be in mu aexl hsiic. < 
One U >U about Elvii < 
Presley's Ben lihn, "It 
Happened at ihe Worid 
Fair.'* Tb* other show» Ant- 
tnlian nnser Patiy Ann 
Noble buying llie lalcst hiti 
in lj»odon. 



Camiwi^g^iOMst parties 



m "Old Fa&liioaed" (T.W,, 6/3/63) mked reoderB if ihey Uioagfat 
coiziing-4>ut parties were a waste of lime and money* Her friends 
coiiflider<$d them out of dale, ahe amid* 



"^FORTUNATELY, cnjn- 
ing-aut (tortira atf nut- 
dalL-d. Ymf* ago thry jticant 
that the youii^ ^rl \vas oit tht 
thrfshuld of lifr, ready to tote 
hev plarr in MwrieiiyB with all 
ihc beforniiiic ^'K:ial grai'i'S- 

Howevifr, "h4!inj5 pVociiled" 
ii jt tuvely sight to scn^ atid ii 
an eicpunencc tltar a ran 
treasure all her life. 

If a girl'i patents can Mand 
the ISnancial strain (h-e ttsdi- 
tion should he kept up. — 

(JOMING-OIJT p^irtitt are 
dcfiruicly OUT! ThcjV 
a wa.9te of money, and NignHy 
a bv>l lit I'ly nothmg in this 
mndrrn world. 

tn oldm days ihpy weri"^ 
peihap«, cK^ntial, for thry 
mnrtrd the day when a girl 
bcftnnie eligible for mairiage^ 
and itcave boys the "cwmc on" 

The accepted a^ ftir 
mabm^ yoMr debut w^ about 
16, but today most girls of 



that age are .«ill at M:houl or 
have jirvl slartcrd worting, And 
have littk or no money to 
9^rc fnr ebtwra^e aresf, 
etc. 

Moreover^ the co^^ng-out 
parly it suppcncd to be dir 
fint dsLfice a ]^rl auisLtk, and 
what IG-y car-old girl of I9f53 
has never been to a dance be- 
fore?— "r..S.;' Vie, 

JN the dayt of Jane Auijeji, 
di^butanle balls w>crr 
kiranged by mctkext with n 
definite end in vi-eW. 

In the loif^ baltroom of her 
fumUy^s ipacioLu homc^ the 
elegantJy gowned deb fared 
thr fairytale world of Vir- 
torian society for tite very first 
time. 

Hcf digibilily a* a murtlik^f 
partner thus advertiitedt she 
found hei^tf the eentre of an 
adntiring group of young 
twaiiu, anti liei* rngagrjortit 
u&tially TuUowed soon afier- 
wardn. 

Today, European h i ^ h 



!Hf>f:iety fullov^'^ the custon 
juLSt as lavishly, but in Au£tn> 
Ita^ where social Life ia so dif 
fenmt, rhe iradlTion has almo$' 
diiapjKflred. 

l\i a modem youttg Am 
tralian giH , who bai bee ■ 
atle:itding dnnres since the 
of i'S, "coming out*' tn^ai! 
little more than b«itij^ pn 
aenLed to a pn?miiie£tt penci; 
in her dirt long baU .gowr 
Often it is evoi far from 
lint ball — Af. Hetene, Bond 

QOMING - OUT parti. 

arrn'i a wastt of time v 
mtxtey at all. Nowadayi man^ 
girli can malce thpir own dre« 
for a reasonable coit, and \h 
time that a girl puu in lowar^ 
thli event h well xp«nt. 

Whrti a girl makes he 
drbut it is a public declare 
tioit of her maturity. 1 am niri 
ihal most girls look bade witi 
happy iFioughti lo their debut 
and [ am looking forwand li 
nj ine. — "Dcbusntttf," Armai 
Vic, 
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^'Dunee'^ in class 
but star in film 

Fr«in Brian GihNon, in Londan 

# A 12-yeaT-old London schoolboy who cheerfulJy admits 
coming close to the bottom of ius cla^s in every subject has 
made a Hpectatular debut as a film actor. 



I 



I 



THE boy, FeigiB McClel- 
land, was choitCD IroTTi 
400 applieanL<i to play the 
title role in "SaBuny Going 
South." 

And whrn ihe film m'iks 
[luHii for tlip 1963 Royil Film 
i'crforniiiime, Fergus bcciiniL' 
(ijie ot ttir youngest artors it> 

Juki tnirorc the gliiLeiin^ 
[iirmJcTL' ]»sl moQth ut Lhi* 
OdMH Theatre, Leice^pr 
SquHTc, whi'fc Fcrguj wa^ prc^ 
u^nted in ihe Qucci) Mother, he 
uid: 

"I'm hoping that I uoti't 
hr lOD sfJiTed- T'vc besn (old 
Kutv u> address Roydf^^ »tid 
when the Queen Mothtr ip<?aks 
11 mr I'll Iry to think of 
'ipr n an old fricnci. That 
vx4v HrVc sure to gel an well." 

Thni's the kind of hoHPSty 
w^hich endeared Fersua m dirw- 
lor Alexander Miicitcndrick 
when he* was ludltinnitig mure 
ihjin 400 hays fur ihp lit It? toIc. 

Saiiitnv LI an orphan who 
frfks across Alrira from Pcift 
Slid Id Diirbnti in nrder to 
\'[5ii an avint. wantfid an 
■mpoilt hpy with no previous 
iriine experience,"' said Mar- 
^fndrifk. 

Salurml abilitg 

.'Viid ih^i'i exactly whai he 
£tn. lor, althmigh Fergus in tie 
MjhD of irijih televiiion actor 
Wsut McClelland^ the only act- 
iEii^ he had ever done had been 
HUhooi piny). 

Hb natural ability, however, 
^'Mipressed every^tiio daria|; the 
'ihijulJng of the fdtn. 

.^dull Jtars of the film, a 
Stuhaet Balcon production, are 
llfihywDCid vi'leraii Eldward G. 
Roisinion, . and English ai-tor 
Ifarry Corbett, fjamou* for his 
I V seriei "Stcptoc amJ Son." 

"I tttdn't think I snud a 
• hance of ^tUJi^ the part/' a^id 
f^'Tguj, "beeauie there were so 
;.any boyi iit the audiliong, 

T was prepared to be dis- 
^tipuinted, but "when they told 
trie I'd goi it I ' was really 
h»ppy. 

"I didn't know much aboui 
>-ammy eiccpt that he wai an 
''fphan hoy who had a lot of 
■idvcntutei on his tret ihrotigh 
MriM. 

"Working on location in 
Alrici wait ftiFT becarue it was a 
t^j'-uitiy wr bad learned about 
lii geography. And I had aI- 
>^.iv< wanted lo go there. 

1 didn't find acting all that 
]:.tid. Mr. Markendricti jiuil told 
•Mr how he WMifld me lo look 
:ind lay iny Un», and after a 
xliile I even (argot about the 
-tnera. 



"We had iomc super Inn dur- 
ing ihe rhree montLi we fpent 
in Afrira, 

"Mr. Robinson wsks my hest 
pai. We bad two bmii babies, 
and he u.kA in kid me thm ihe.y 
lived in his bi'Snl. When we 
IlKl une lie asked me (o Uiok 
far J I beeA»-se he as id h was 
hiding in his whiskers! 

"Ho is a very kiud man and 
ni>e day t hope to visit him in 
Hollywood. Gnt^, woiilcbi't that 
lie Kinietliing!" 

Teused at school 

Fer^i^ acii.iig in his first 
film is so goad that floUywood 
siinnldn'i he » lixi distant pros- 
pect. Already a brilliant (mun- 
i& being predicted lot him, and 
FetguA couldn't be more de- 
lii^hrcd. 

"Fve always wanted (o be 
two Ihiiig] — an ai'lor .md ^ 
scicjitist," be said. "Science \> 
my lavciitc lubjm at ahoul 
and if f took up acliitg I coidd 
pmbably conlinui; with my 
science in my space timfl. 

"1 sometime.^ watch niy [iiibcr 
on tflevisitin, or hear him in 
radio plays. But tve don't talk 
to eaeb other ab(?ut acting oi 
criticise each other's perform- 
ances. Fie will give me Bdvit:e 
if 1 nwil ii, lliuugti.'' 

At school, Fergus says, his 
entry into the J^m world has 
bot'n received with a lot ol 
doiibi. 

'^The teacher^ know all about 
it, nf course," he said, ''but 
ionn: of the kids still ifon't be- 
Mcvt that I wcTnv to Africa for 
thref months to appear in the 

fiflH. 

"They often kid me about it, 
and wt vf had a few fights in 
the playgmimd over it. Some 
of them started calling nie 
Tanan because ] bad my hair 
long for the picture. 

"But I like school, even 
thonsffa I'm in the 'terrible 10' 
of my class." 

SnmMce in hotel 

Fergus' fai^h spiriu aren't 
coniincd to school. On bis re- 
turn from Africa be created 
havoc ill a London hotel when 
hr announced ihjil he had hut 
his pel snake. 

"1 love snakm and it wu only 
a grass doake," he said, "but 
you should have seen the up- 
roar. Nobody liked it and I 
never fotind it." 

At home, where be livei with 
bis 15-ye3r-ol<|^ hrnther^ Miles^ 
and four-yeai-uld lister, Mar- 
iiiia. Fergus pursues several 
hobbies. 

He lnvr.s making model aic- 



craFl, playing liie guitar, and 
listening to pop records — with 
Cliff Richiiril and Tommy 
Steele bis special favorites. 

With the money earned Iroiii 
the film Fergu.i plans to buy 
a piece of land in County 
Dnnegal. 

"My family cotucs from there, 
and it's beaiiti^ful country, 1 
want to build a house on it 
and rai«e Irish wolfhounds. 

"At the tnoment I think Tve 
got enuLij^h money for the lanti 
and 3 couple of wolfhounds- 
If I do other films I will buy 
a hitle more land and more 
%%'i>lflioimds." 





FERGUS MtCULLAND, 12- 
yeor-old star of "Sammj 
Going South," meets the 
Queen Mother (abme) at 
the koyat Film Paiiormance. 
With him ore Nigerian 
actor Orlania Martini, in 
ceremonio' robes, and 
(nearett comeroj fJward 
G. Robinam. ferj^uj seemt 
1e be en (Of ins the Royal 
oceoiHin, but, at left, H ii 
clear that he jttll hate* 
being kissed by girls — 
even wJien they ore fetlow 
film itars ilkt Hayltj Mills 
and EwQ Kfiyzewska con- 
gratahting him on his suc- 
cess. Below: Fergus as 
Sammy and Roiti'nion oi 
Cocky Wotnv/right in a still 
fnm the lilm. 



^CVltJHMt l» Tift Anintltaa Woim«'i WmU/ — Mar K 1K1 
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BASIC 5^ 



• Going skiing this winter? Then lake « 
fashion scene when deciding what clothes i 
the know go for tearnith and comfort it. 




i 



CASUALS for npres ■ ski: 
Abore—Felt skirt. £5/19/11; 
jeney iweoief, L5/19/I1. 
At tighl — Gilt-trimmed felt 
skirt, £6/19/11; ikiyvf. 
19/11; colored booteei, 21/-; 
stretch Hfhts, 2\J- pair, 
(fiwn Cufroni, Sydney. > 



'tS who want (o cut a pretty 
fifore in lAe jnpw wtor one «r two 
colors that match or mix from hiod 
to toe, OS shown «rt left. DeiaHs are: 

• New ItMig-lint tjuilled parko nith 
adiustnble Hood, HelotKo cuffi, in 
Swm fobfJc thol reventi to black 

with color Ihihes. £11/19/6. 

• Toning ski ■ panls that 
s-t-r^-f-c-fc, £f5/5/-. 

• flowerpot ftttt of whfte Mhn 
fur, tS/l9/6. 

• Whitt leaihtr corset sk!-boots 
(Imported from Austria}, £13/19/6. 

• White cotton schtnz tkhvy, 23/9. 

• Cuihian ski-iecks, 29/6. 

• fur- or nooS-lined leather mitts 
(not shown), Irom 71/6, 

(from Kosciusko C^fllre, Sydney.) 




Sspplemenr ti> THc Auitnlitm WoaMii'i Wwkly - Ms; I, IK) 
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FASHIONS 



t thesp dashing jw>i<t arrivais on the ski- 
I.,- tu the snow country. Girts and hoya in 
ski-toga. At night glamor takes ovier. 




1 



1 



3 



BULKY 'KHllS for the boyy Above — Black, 
green, red Fair hit patternj £7/19/6. BeJow — 
Re<S heaty-ribbed, striped jumper, £10/2/6, 
wkh sirelch ski-panH, £13/9/6. (All boys' 
faihions from Mick Simmons, Sydney. I 




kEADV for a slcnr climb and a fatt run down- 
hill, ihe tiopfiy mow entbuaast at fight has 

• Stretch skt pants, 06/16/-. • New-iiyle 
long-liiw parka of taterproof quilted nylon 
with iuck-awoy legi of plow nylon, C17/I9/6. 

• Ski skiyvy with ehsiiciicd fleet, cuffs, 2U-. 

• Itiftl-laced double slii-bools, €16/16/-. 

• Black wod/ langlauf bond, 9/6. • New- 
style ponor«m/{ san-goggles, 16/6. # Block 
leather tace^r jUi-gttwei, £3/17/6. • Grey 
9rt«sy wool ski-socks, 13/6. • Atlbeiq Tytolio 
skis, £18/17/6. • Romy stacks, £4/5/-. 



Supiileniinr to T)(t Auitmlmn Wointii't Wwlity — May I, IK2 
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Maltese swain 

"RECFJVIXV I have httn jiokn^ 

MiJtL parents object Id this 

iclfttiaaafaiip as ihcj a.j I am (m\y 15 
ud too y€UDg, The hc( ihit nif 
fatbtf has i prejudice a(;auu| New 
Auxtcatuuu docs aol help. Tbey de> 
mmj t]u{ I faru^ the nJ^tioitihjp ai 
«Micc. Ai 1 lore my fjaroiis dearb J 
do HOI want io go ;i];;uiul ihecQ, Would 
you pLcasd iidvu< mc oa tilt but 
VTAQKcmcTit far bdfh du/ hSic^^ » 
litatcd arcuincjaLt often arise between 
iLS over mil mailer/* 
■*WDiTied, * A.C.X 

Vou have aiiawered yaur own 
pra^);!!) lellbij; mc that ygu \ttvc 
yciur parents and don't want to go 
against them. You inuM ^Uo reepert 
Jheif judgment in ihe matter of your 
friends fur a time yet. 

Why not jim tell yonir friead chat 
yCMif partrnu feel ywi are too ymtng 
imi yet ed go out H'itt hJnir' Or write 
hisn a letter? You fj:pres.i«l your^eir 
^v'eil in j'Dur Irtler to mt:, no Vm *otc 
you co-uld iVTite to him in 2 tactful 
m^uin^r vrhJfh would n(iE niikf him 
tcvl [hat fiis Tutiaoaiity was ihir crauv 
of the boa, 

R#fn«mher that it ti the i.-ustonri 
ID Mjilta rpf girli to many at a mt^th 
younger a^c than they da iji Aus- 
iralJa, so hi* intentions arc probably 
aerioui. Ajid I'm furr you're not 
ready evrji to think about wttlijig down 
yet, are you? 

Teacher likes her 

"~pOK several monlla I w^^ K>^ng 
itcady w-lih a itudmt from 
lC4chcn' col^c, Allhoujh I am oniy 
doiAg the Leaving. Dot to a jlwilagc 
of tcachcn, he u teaching at our high 
ichool, jmd this hdd^ become most ctn- 
kurr atm ig for me- He k evidently 
3 till ai traded to me, aa he haJ, AsAicd 
nc vut-t a]]d often makes hid feeiini lor 
IBC oWimts (even at school). Do jm 
ifczDk 1 Abound go cHil with him, u I 
am still vnyr food ol him? Howfvejr, 
1 would not lihe ID make our reUd<yn- 
ifaip known lo other mcnibcn of the 
lehooK Plcuc advtK me as I can- 
iH}t decide wba,f wmild be b^ for mt-" 

"Di^iewd," WjV. 

I think you should take the eftrUnt 
opportunity to havp 0 quiet chat with 
your young teacher friend attd ask him 
nol 10 ungle you ot^ for any special 
arictition, particularly scIiodL 

Tf^ll him you still like him wery 
much, but feel it would be better for 
bot h of you 10 stick st ri^ [h 10 ^ 
ilutfeui-trarhirr relaiiooAhip while he is 
Of) yoiVF school staff. 

The Leavinii; Certificate year is 
touj^h enough without thii sort of com- 
plication — and ii won't help tiiii mrccr 
if it beromci known thit he it fommi- 
ruijE with one of the studrnii. 

If br is really fond of you he will 
a pprrciitt^e I he w^isdont of yotir dcxiiion, 
TTiat gleam will probsbJy still be io hii 
cyE when you hlosikim cHit of your 
school tuntc. 



Parking problem 

"J HAVE been living tn a miaJl 
coiiotr)' iowD fnr dboul fire months 
And Kh^vc bi:cii out with most of the 
hoys here. About three wetks ago I 
istartcd seeiiiE a 2l*ytraT'0ld boy whom 
I think a Lot of. I ftm IS and althoueb 
there is a dilfcmicc of alx yearv both 
my parcntK like him. At nighl wbeu 
we used to meet he (old mc he'd meet 
me in the back bne said from there 
w« would go for a drive. I dido'l like 
haviDf; to mcrl him wfaexe nobody 
w^Dukl see, and my sister knew this and 
started droppioc; hinlt Id him and he 
MOD started puliii^ loto the yard 10 
pick mc up, l*he athe;r niji^t nty 
father told me I "wasn't to s« him 
Again if he dido'l take me oul ijutc&d 
of ju^ driving ioii^wheire and park- 
log. (Dad said if he rhought enough 
of mc bc^d take me out.) I told the 
boy everything Dad said and he Laughed 
and couIdn^t understand why wc 
ibouldn ( go driving. Dad't other 
rcawn for not allnwing me lo go driv- 
fiOf k (hat ipeople will nan talking and 
iprcading lahic alDrieSi^ My boy-friead 
said he'd tahe nie out if lhat\ what 
my father wanted, but I could tell by 
the way he said it thai he didn'^t mean 
ill (Onc^ before we Ind a date and 
be broke iL) As I like hiion very mud) 
(aukd he said ht likes nic) what should 
I da? I don^i want Io lose him. Another 
girl near niy age hm a 21-ycar-old 
bcry-fricad aiid shit invites htm over to 



waii-h IT, . iiTic wiih 

mv boy-friend.^" 
'^Mikki." N.S.W. 

Oad is KK) per rent, right. Tf this 
hov tiad any real regard fur yott lir 
would be happy to take you to dances, 
pktures, and other iDcbl events. Hp 
wduld be proud to he wen in your 
company. 

f n?itea d , he is deli l>cf a I cl y %f tiking 
a )ioi!c-and-ct>mc^r melhnd of nieetinK 
you and exptMing ymi to the riak of 

You cotild try ^klcij; him wcr to 
waich 'L*\' and iruUtinj^ on rcf^uiur nuc* 
in^ but 1 doubt if you'll l>c wry 

The differenre in yomr ages wouldn't 
milter in th^:- Icusit if he were ifii' right 
sort of boy. Bui thiji one obviously isn't. 

You'd be vsiw-r to forget him aiiA 
join in the social lafc of ilm tuwn with 
other boys and i^irla umil you find a 
boy who «JijoyN laltin}^ you out in 
public. 

To teach sewing 

"J WAS wonderiog if you might be 
aE»[c Io help n^e. J am 19 nad would 
like to (cafb drcssmakitif; in a school 
or tcchnicaJ coilegc. Could yon tell 
me what qualifications irm needed for 
these jofaE, or where 1 .lEhould write 
to inquire?" 
VJ., N.S.W. 

To (iiulify as a needlewnirk reat'Uer 
wjih ihe N.S.W, Drpartmmi of Teciv 
nlcal Education you must t:oiiipJele 
a four-year diiyUme ncoune in alt 
brancbes of ne^dlrwork (drafting., linr 
A^w ing, ham e. furxitiching^ etc. ) at :i 
le^Jmical coJIe-^?. You tao take thf* 
HnH three yc^r^ of this course at moit 
rpl^egf^f, but would need to attend 
Sydney Tetibnieal Collpue for the iinal 

fear- You must have at least your 
ntermediate Certificate firaL 

VoilI r^n become a sowing teacher 
with 1 he Education Dcpa rtm«nt by 
takin;!; the required course at a teachers' 
college after matrirulatidn. A diploma 
from the Department of Technical 
Educaticm 11 usually suJTiciem quali- 
fication to (each in State MduwU, too. 



A word from 
Debbie 



(^AlUNG ill ^tna ■ boi 
wBtdbcn , . . When THE 
Lcrirr amvb from your lavorrlr 
luu, dim't br tou btsty in rrpty- 
ing Ir il, Jiid therk ihe foUowing 
poinls so j'Du'll hf leticr-prrfecl. 

PERFUMED STATIONERY r 
Vt>u*U ciihcf tatdi bini or ItlU 
luin Hicb ihia iicio, so it'f bfst 
nol 10 tcxnpl fate- Keep it for 
Icllct^ Id your sirl-friciuls. 

COLOR; Cbaasc soft ptsItU 
coJorr^l ^(itmer^ or plain while 
or cream. "Hay-om" dcugiif, 
tno-Cancy maaogmiu, or cupkb 
•nil l«»il(ler liim. 

Uk black or dark blue writing- 
inkf aot cxouc ihadci 

Wrilr clearly and iFgibly in 
youf unul hand — don't Iry in 
ouUizc Kript to impreu him. 



Smoking habit 

"][ AM bopiniE you will be iibic 10 
give me icunt- ad^'jcr qd amoking. 
1 iuve a ]>oy*JHeiid who haj a very 
iiad habit of smokinj^. He dyi be 
docjm't enjDf If but just HmolLes 
lbrou!;b b^l. We also iJttak it is 
vttry bad for him and I want lA know 
if there is anylluog I can db to hcEp 
bim stop it*" 
"Lit," N.S.W. 

I'm afraid ynu oil) nnty help your 
boy-Mnid if be ii willing Id help 
himself. If he is, you can give him 
loll of encouragetnear and monili Nup^ 
port. 

Vol] could roiuuK a chemiav about 
labktt whirh will cut down tus desire 
to imokc. This methort. rombined with 
xoioe willpovver. ii; ^i-nerally effective* 
But it* too* needLl willpower. 

There'* another wjiy which is sure- 
lire if he can Jtidc to it. Tclt him 
to light hii first cigarette 10 minutei 
later every day. 



Ik brief: 



GOOD GROOMING 



SOME girls have a flair for 
always looking fresh as a 
daisy znd thortjug hly wdl 
groomed. Whal's thdr sjecret? 

One answer to that qucition h 
"habits of grooming/* 

Ndw^ it's not always easy to p*it 
a finder on rxaclly what any cirl 
(Joe* to achieve a grwnicd-*o-lhe- 
lost'hair look; m much dcpendi on 
hwic grooming needs. But ifh fair 
to lay thai when you're youn^, 
grooming mostly a simple afiair 
of niany imali attpntioni, none of 
them difficult to do. 

Th« hcsi step toward a workable 
f^rrmming plan ts to drdde wh^l you 
have ui do over and above baiic: 
cleanlinena, 1i your akin as nke as 
you'd like i( 10 be? Tksa your 
hair need ipeeiiii aticntionP HowV 
your hgure and your dif^t? Havr 
you lota of energy? 

There*!! never be a better time Ir^ 
j^ct rid of those tCTF-colored j^taur^ 
and look at yoiiTKlf objeciively. 

Onct? you art nwarr of your needs 
and how to eo<pe with them, the 
next step n to attend to the essen- 
tial* rc^ilarly and automatically 
eat:h and every day if the rcaulu aie 
to be wonb while. 




I 



J AM 15 and I know a ht of boys, 
but sdmctimts if a stiajigc boy, or 
CTcn a boy I know, cnnici op to mc 
1 git very eiDkarnused. All the fjith 
] Jkifcow can Calk to boyj very easily 
and this makes me feel worse. This- 
c^ca happens tQ mc sometimes w^hem 
1 talk to ffrown-upss Caji you pHeuc 
lell me what to no?" 
^TUahful," Vie, 

If it will make you (eej any belter, 
you ran r^t assured that at least 
lome of the ^rli you know ihare your 
feeling of embarrassment whifn talk"- 
ijQg (o boys — ■ Siiwl to grown-UijfH — 
e^'en if ihey manage to hide rt. 

Shyness can be agonising, but tt 
usually diminish ei as you grow older 
and mix w^jtk more people. 

Try to take an rntprest in the lorl 
of tbingi: which interett the boyt 
(sporty ran, and the like) and talk 
to Uicm about these topics. Aak que&- 
tiont. You will find that when ihe nther 
person a talkinj^ with enthusiann you 
will forget your owii shyness. 

The ame role applies when you're 
talkini; to grown-ups. People of all 
ajcei \ovc to talk about them^lven and 
their hobbies. 



grDumiiig ]jay-i ull in difett propar* 
tion 10 thif rffort you. put into it% 
perform aiiL«. 



# Atthvngh p«n-namn «nd InitlalM 
arv nJirsji utf^^t lellrra •nfJ nol 
■ mi l ii rd mttUxw rmJ mmmr And md~ 
Ar^tM of tfMJfT it fi^n am a jMvr- 
ffnfM o/ ffxwd faith.. JTrrmltf anatxrm 



^\mml t« Tbt A:arimlkH W#m't We*Uy — U 1961 
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gASTEN HERE with Ainsiit> Bakt^r 



The Quiet? Three 
are not so quiet 

# [t's no typographica] error that there's a qnestion mark 
after the Quiet in the name of Ihe Melbourne-based Country 
and Western instrumenlal group. The Quiet? Three. 



Irs just the boy^' sense 
of hmnor to bill them- 
selves like ihl<v and then 
pUy in a way that's the 
very opposite of subdued. 

Togciher, thi rhtiK fxirtti s 
litcle iTniiEd Nationt iill on 
thrir own. Thtrr'i Aunralian 
■Rtiwdy" Riuiy Rook (Ittid 
luitar), Malicse " Little" Jor 
AEIani (drums), and from Crib- 
nUs! and of iSpanisJi dciceni 
— "Big" Mite Steele (rliyihm 
,^uttar and dniim). 

Ttify've txicu (ouruiK Vie- 
wiiA rogcthtr sincr ihe end of 
19*>l , and tticir fim r«ard, a 
t:rcs( EP entitled "Ttie Quiet? 
Three," was recently released. 
It f epicures the group's own 
arrangcmenu of "Prirtty Red 
Wing," "You're The Reajon," 



"Little Bitty Tear," and "Call 
Of 'ITie Faraway Hilli." 

Bcfajp forming the group 
Riiity had lravelli?d SL^out Aus- 
IraTia wtjrkin,^ Ai a fruit- 
picker, rough<rtiler, fiimi lab- 
nrer, sharp-ahootei', and a 
cnuplc of dm^n ctth^r jobi, 

Mikr, a fellow wandtrL-r, tuid 
nem mnal of the nnrlil as a 
murrliant iraman twfnre settling 
in McHiuiiTni?. 

Onr sidi> of the groiip'j nrai 
record, which shuuld be out by 
Juric^ will most Ittfly be a rtiim- 
ber writloi by Rujly, "Cha- 
hnsco," a Cherokee Indim 
word meaning tornado. 

"Man, ir really tnovci," 
Rusty says- 

E/oeal talenti First 
sinj^lr - for Dig RJchaidi since 
hi5 iH^st-i^elliDi; '^RaiiKoat In 



GUYS AND 
DOIIARS! 



• I'm interested by the switch soon 
Australia to decimal currency. 



in 



pERSONAIXY, f think that people working in 

A units of ten will be at sixes and scvctis. 

Anyway, if going broke in pounds, .-^iljingji, and penee 
woi good enough for my grandfather it's good enough 
fof me. 

But, teriouily, a rluuige to decimal curreney will make 
i lot of tlianges to jjirti and their gtt-togctheri with boys, 

Ifrrr'i how the iitde thingi will be- cent to try iii . . . 

For initance, what will women call [heir hair? 

Thfiy riii'i very wril still refer to it a5 their crowa-iug 
tjlory. 

But 1 suppose tfic fashionable tnalt hairdressers, will still 
have unprnrKHtnceable f(l)i>ria naine.t! 

Tlten, of cou[^ girls named Penelope will no longer be 
able to shorten their njnnci to Penny. 

Thty will hive to rail iht^mselves ''Ooe Unit'* or "l.2d." 

I miiu lay that a Iwy trying lo gel away from a marriage- 
minded nitss will Imvc a good way out oi the mess- 

When her father askj him if he ran lc«p the gitl in 
rhr moniiyed rffaimer to whirh ^ht's arcostomcd^ the hoy — 
with the abandoned pounttit, shillings, and pence in miiKl — 
cm truthfully say no. 

Naturally, my siiaf frtrmemhtr? — they're tljc r^po«it? to 
faiii] wilt weieotne Lhi? coming of deciirul currescy. 

There'll be no &obs left! 

FOOTNOTE; I see that Sydney triplets, dtirtiBSinf how 
they uied to confuse 
feacher?, said they were 
"real cpnU." Three of a 
kind and » full house, I 
Hippose. 

Stf^MMt IS TIfc Aaitmlisa Wsnen't Waiklr~MiiT I. I%3 



The River" is "The lev* Es- 
press," "The Whole Wide 
World" (feniviil). 

A perky girl chorus, Iraia 
jsounds, and the comc-hitlier 
note in Dig's voice ntatf "Es- 
pre,«»" D train not lo be niiised, 
and fhere*.s plenty of intjni,iie 
app^l in the othfr song — 
which Dig wrote hitnficlf. 

IF^ps; As a change from the 
forced and gimmicky, it's a wel- 
come relic! sumcLiinn to hear a 
set of good Bongs lung simply 
aifd sinccrtfly. 

This \h thf approach used by 
Country-pop riinger Jim RecvcE 
tt> -Such numbers a.; ^Meinoric£ 
Are Made of This," "Just Out 
of Reachj" "1 Nev'er Pass Ther* 
Anymore," on his R.CA, LP, 
"Gentleman Jim." 

YyANT to know about an 
absolutf^Ey matvellotli 
angle!' It's jadUe Wilsea'i 
"Baby Workout," s»'ild and full 
Iff rhythm, and "J'm Goin^ 
Craicy," a high-voltagc dramatic 
balljid in which Jutfie suunds u 
bit like Ray Charles. 

^^HEN it corac3 to singing 
those lildng Italian songA, 
put your money on new R.CA. 
find Sergio Franchi, their "Our 
Man From Italy" in tiw new 
LP series. 

Singing in both ItAliaa and 
£ng^i$h, Sej^io nrises current 
Italhin popular »ngs with a 
couple of old favorites such as 
"Santa Lucia." The result 
lihould please anybody with a 
spark of rom™rr in their make- 
up. 

J WONDER if it's possible lor 
anyone to own ALL the 
Bnddy Eiolly discn? The latest 
of the long sciies of EPs re- 
leased hy Festival' (this makes 
ibe ninth) ii *'Ldvc Me.'' Apart 
from the title, the aumbers ar^ 
'^You Are My One Desire," 
"Rnck Around With OHie Vee" 
[a fairly early one, I ihiokj, 
and ^T'mg-a-Iang." 

^ DOODLING type of cool 
rtiuod \i:ti. is the trademark 
of Alro-Cubsin-KTyle pianist 
Eddie Cano. 'The Be^t of 
Frfldic Cano" (R.OA. LP) 
rangn widely in maicrril from 
Cole Porter tunes of the 
'thirties, ihtcnjgh original Cano 
rompoiitionsy to "My Fait 
t.3dy," and they all come out 
with 1 rather faitcinating dif- 
ference. 

Cano, by the way, is reputed 
tn he the current rage among 
Ameri4-an theatre and film 
people. 

(^UTSTANDINOLY ori^l 
arrangements, pliu the 
peculiarly haunting tiuality of 




COA*fDY-/NCLlNED Country onJ Wesfern grroup 
Quief? rfiree. from fe/t.- "Big" M(ke Steefe, "LiwW 
Jlftord, ond "fi«wrfy" Ruily Rook. 



ail ilie work ot Herb Alpert and 
(he Tijuxna Brass, make "The 
Lowly Bull" (Festival) an EP 
of exceptional attractiveness. 
The other three tunes are "El 
Lobo" (The Wolf). "Ciawfiab," 
and "Mexico. " 

j^NOTHER EP of ,«andom 
value is "Takes Two lo 
Tango" (Ampar), with Ray 
Charles and negro singer Betty 
Carter just about srttinj fire to 
the long title track. Others are 
"People Will Say We're in 
Love" (it has sure nei'er 
«]undi?d like this before) and 
"Every Time We Say Good- 
bye.'' Scrumptious. 

HoTie itmsict Sumc 

people rail Andy Willianu the 
sin^r's singcl^, and this IS a 
pretty high compliment, "Mono 
River and Other Great Movie 
Thexnes" (C.B.S. LP I gives hitn 
the opportunity of bridging to- 
gether on the one disc such 
enchanting themes as "tt 
Might As Well Be Spring," 
"Maria," "Never Oti Sun- 
day." 

ail the traicki of "Ja« 
Goes To The Movies" (Im- 
pulse LP) are ]ajzy. Some are 
given more of a fancy orchestral 
treatment by the nnisician.s 
under Manny Albam's ilirectjon, 
and iiiis makes a welcome 
change. 

Among the more recejtt 



themes there's "El Cid,'* "Ouos 
Of Navaronr,"' "Ui Dolce Vita." 



Pnzzle answer 

• Here is the aojwcr lo our 
puxzic on page 1. 

Since there art* 3fi heads 
(jiG creatures^ in all. If all 
had been birds they would 
^lavc Tl feet; if all were 
tieasis, iJiey would hive 144 
feet, 

ft i^ clear, therefore, that 
be had some at each attd, 
assuminjit there was an 
eqital number of each, he 
^4'riiiid have 18 bird^ with 
36 feet atid 18 beasts with 
72 feet, makini; a total of 
36 heads with "108 feet. 

Bui lOB feel b eight too 
many. 

Rach bird (with two 
feet) addrd means one less 
beast ^with four fe^t), and, 
tlierefore, die itital of feel 
will be retluccd by two. To 
reduce the number of feel 
by cipht we will have lo 
add ((iTir birds and take 
away four beasts. 

The Lui.¥wef, therefore, is 
that the farmer find 22 
liiftli (-li feel) and 14 
bcasls (with 5S feet), giv- 
ing a total of !56 heads wit h 
iOO feet, 

fPrpm "W#ttMifl*ticyi^ rwi. 
omniM %vA Pupilef,'' br Jnek 
FralillcluttlD PuHUilKil by 
oov«r PvililleattDQi, Int.. N?ir 
Ytft)^ siul reprlzLled Ibrcugli 



WORTH HEARIIVG 



MOZART AJVD BRVCII: VIcIIm e*ne«r<M 

NEW release from R.t'.A. presents one of the jjrredtest living 
violiiiists, Jascha Hcifeti, in two very tUfferenl violin rpn- 
certos; one by Moiart and otie by Max Bcueh. He rollahciiats 
with the New Symphony OnJiiitra of Ltitidon, cnnducted by 
Sir Malcolm Sargent. 

The MoMrt Concerto in D, No. +, was written in tJ75, when 
Morart was 19 — by which lime, t>f course, this astoniahing genius 
was a mature antf accomplished rDm|>c»>er. It ii a beautifully 
elegant and gracious work which one can enjoy again and anain; 
but violin coorerlos at that tune were not itsed for pralouad or 
passinnaie statemtvcs. 

'llie rvrr-pupiilar Brurh Cunceito in G Minor belongs to * 
diflr,rcnl world — a romantic world full of fcxveni and personal 
irlt-eicpression. Brurh livetJ a long and active life [from 1B38 lo 
192(1) and wrote many wor^s In many forms. But for the avvraj^e 
listener he rmiaini a one-w^rk compiser, and that work is the 
G minor violin Koncetio. 

— Martm Lon§ 
THH(*n' Wielilr — tati J 
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TOP TEENS I]^ SPOUT 

This is the first of a new series of orticles in whrch Cynthia Robinson 
tells how Australia's young sporting champions hove readied the top. 



filald medal girl 
onee victim of polio 

# JuBt how tall lt^ a dream? In the ease of Robyn Wood- 
house, a prelly* bright-«yed l<?enager from Wollongoiig, 
N<S.W,, ir» al least 6ft., but preferably ahoul 6fl. 3^m, 



r'^S true ihat most icenaj^c 
girLi have dreams exactly 
lhat tall^ hul while theirs 
arc of bandsonic hoys named 
John^ R i r k» or Barry, 
Robyn's are of high jvimps: 
namrd world iccordss. 

For Rubyn has tuu iinmt^d^ 
a (c Am hit I ciru in I i it — u> b(.s 
tunic only the ^leEXJiiiJ woman 
in thu VfiJt\i\ ttr rrack the 
ImM barriri ^id dim ti.i 
beturtu! '"lop of thr i mp." 

And the Jihaji^ly, liritig- 
lejr^ied Rohyn is. at rtTuark- 
ably vv*fll Ml her way its arhit-v- 
Iiig her arnbiijoiuL 

which g,ive her a gold iflffdal, 
a Briush CDiflirionwtiilth 
f^aniPi record, and ea,iy victory 
in Pt-rtVi \ml Nuvrmbrr t.'jit4l>- 
lishrd her at a world great. 



Only RLU^ifin Tai,iiia Chflii- 
I'hici aod Ruiniiiiun. Yolanda 
|l:ii2t5 tiavc jumped higher, U^d 
only YoT^iida ha^ hm\u:n that 
MK-fiTfil harrii*r wiits a wurld- 
rrci>^d jump al t\{l. }iu. 

M\ of which adds up in a 
tnii^hly yocTtJ tIToti [wt Rohpi 
— 11 fc^rni^r polit> victim who, 
(IB Tht? advii-i" of Hit donor, 

ago in fln cnoft iircngtiicn 
her muscles, 

Thh wajt iiHw shu itimi? to 
ninkr h^T lirst Itrup into Lht* 
,ijr at Mt. Keirfl Pkibljc Schpull 
Vi'heii 5,hr was. 1 I. 

And, as thr sportinK omppns 
jfty, ihf wis a ' iiHtiinal." T~hiii 
yvnr :thf wuu Ihe JlliiMi'^irrji 
p-rlniary srhoDl* tkld with a, 
jump of lift, tin,, :ind frnin 
ihoi (m «hi- ua* tifvi;r beait'n 
in srhtrul, diMncl, or inirnbiiifd 
schools conlt^!jls. 



In Mafah. lyeO. Mhf Unit., 
ihr AiLinr;tli9n juniDr hiG;h- 
ju,mp record at Mt. 7in., hv] 

thmp ih? U'ain (or Rntne, 

Afii-r hiir Pi-riJi *-fforl, I'x- 
pertft arc ctinvintt'd 4ic will 
briTik the 6ft. barrirr bciatc 
The Tpkyn Gnme* nrxt year. 

Rohyn, whvt dv&t:rihn her^pll 
as "juAi jk i:uiintry girl at 
bt-flrtV' wrtrks its i"i rxaniincr 
in a Wollongxrtig fmjndaibn* 
ijanrtenT farfFjry. Her main 
hikhby iit c-ulnr phtMagtajihy. 

'^TborcN nwi iiLUrh iitiu* lor 
;iriyTlung rlw bui work mid 
flkej3 and jumijing. jiimpinji;* 
j u rnpUng r UfHir da yy, I lu i 1 
louklft't bp hflppiH " du' Aaid 
00 bi?r rftccnt TL'Eurii from 
'1 oltym, H'h(*rf Sihf was a popu* 
liir winnpr in the J^jKnienc 
t^hamjaintidiips, 

NEXT WEEK: J<mj Roche 




fiOffyN WOODHOUSf, who won a goM mvdat oi the 
Corntnonw^adh Gome's iasf year with o high jump of 
Sft. JOin., IS now aiming to pois the 6ft. barnef. 




Suppltimc#( Its The Auifrrolioh Wwnm't Wwlity— Moy ), ^#63 
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.g loIotu to Woe. SI7C5. 37- » 54". 



'ovely, lovely l\olly'"WDO<i 





^7, "lUNGijrON." DflicBl* cmbroiderMi Hawers on ci)Iour6d retoron, 
inds of Pini 1 llae, Champagne anJ Pastel Blue, also While sriMuwis wilh 
i.ii.. Lilm: Blue and Gold ur While flowers. Single bed, f?i>/l«/6; double bed, 
423 M 9/6. Cnrnfmii-'Quill (to match bedspread). Single bed. £8/19/6; double bed, 
W 19/6. WijuscBf "BERNtCE." Chinesc-atyleii, quilled bninch coal in six glorious 
culours. Sixa- 1I" to 314" Price: £S/6/-, Curlains: Malctiing embroidered cunaiiu, 
f>' drop, pinch pleated. Price: £5/19/6 pr. ffiig. "PUSSY FOOT," la six decomlor 
shuJs. ffom 75/-. 





fASTEL SLUE ^PUmTt TANQHtlNE NEW OLIve ICE PItJK JAM«IC*N TAN 



^'rs wide range of fashionable colours 



^^^^^^ 


PfllMfIO<iF 


HEW ORtEN 


SPIES BROWN 



Btdsprtiid: "TOTEM- (Style No. 6037?. CcmumpoiiiTy at/le, in Blue (illustrated), 
Sherbet, Janiaican Tun, Tttjigorini!. New Olivf, [)etge, DalTodii and Grey Slrifile bed 
£5/19/6: double bed, tt/l!t/6 HQusigeww. "CAFTAN" (Styk No. 0781 HiEh-fasliion 
shortle tn Mango, Aialea, Ming Blue, Shtrtxri, Blue Heaven, White. New shades 
Cyctoen, Flame. Primrose, Sizi?s: 32" 10 3S". Price: 80/11, Rug: "FLORiD.V (Style 
No. R_^()02a). Fringed cotton jug. controstinK stripes in Bitter Green, Burnt OnUlce 
Com Cold. Thrush Brown, predominate with BeiBe »nd (5(f-Whi{e contrast. Siw- 3' 1 V 
oblong, 55/5. and 3' i 3" oblong. IS/17/6 ^ * i 



^ I Koliywooa_ 
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^^^u&f at a 





TV/0 SCAL£& IN ONE 
KJTCH£N BALANCE 

Ttw^dtcHT "Dual" <l4>ci aiiE Wdirb 

f^l ? .-*lf> li ljKrt«THirj.itsnrvr*til> 
I Ih. D i-ijT. 1 for rciiUj 



Ara/lmbh from yor/r /ck:j/ sfo^r 



Geo, Sailer and Co. (A'asia) Pty. Ud., 
Distributed by Edwin Wodd Fty. Ltd., 
UelbciurnB, Sydney, Adelaide, Qrlsliane and Perth 



ESOTERICA 

fades weathered 
brown spots 




AG£ SPOTS 
BLEMISHES 
ON 
HANDS 
FAC£ 
NICK 



' Woathfif^ brown ipDtB an the sufface of /our Nancis 
and (ace leli the wbM you're geltina otit — fmrhaps 
hefoie you rflall^ ore. Fade them owsy aiilh now 
ESOTEftiCA. [hot meditated Cfeam that bteate up masses 
of fiigment on the ^hin, rnahes hands look cte^r 4nd yourig 
again. Equally effective on th« faca, nsck and arms. Nat 
a cover-up. Acts in tlm skin — nol |uit on It. Fragranl, 
grBBSeless base lor softening, lubrieatlng ttis skin us It 
clears Ihoss blflmUhos. If you hiave th«6& agD-rcvealir^a 
brown spots, t^lcrrritshes. use ESOTERICA. 

IMTRODUCTORY SIZE STANDARD SIZE 

U/S H/S 

SOLD BY CHEMISTS ONLY 



Could fear and 
loneliness teach 
him io he a man? 
An apfiealittg ittory 




By SUSitN 
L ANDF AIB 



White B^y heitowetf qratefvtfy Red spreaJ 
dry straw on the ffaor for her coif. 



ROD PAl.LENI kkked LhrouRh the 4irt and stonw 
of ihc coiuitry rpad tty'm^ (o cay* hLi irritated 
conscipnne. WiLh deep le^freE rpmpinhtrfd bis 
molHcr's shurp lerture and was aL-shnmud at ttn 
( au.w- Hp ihouJd riavf: donp (hiit rljort^ before ,ichnfii 
aitd the sajnc time, boyliie, hr otr.iiM'd himself — hf. 
had nTrrridi^d 10 ii ]ni]nediau''lv sfuri ^cliuol. 

Neverthtjiejs, his niorhcr -wai lyp-sKX and w worried and 
friglitt-KLti him inimensi^ly, l>ta'flusc she bcrainc upset toe* 
wfl cn , MiiirlimcA Oi/cr the mctti iri via J i hijigjs, aDcl it 
didrt'i tto ficr ;iny fitxoii. 

Un!jrr.5l:niidaihlr, ?^uicc her bilby was cKptfcted nsmt time 
the QWtt wt*pk m the week after nnd the «ipar^ of Tl<^d^' 
fifteen years fict.vi"ccn birtli:; can l)C ^ VCfy fcPfflOfilc ubaUi'ili:' 
tn If, middlc'fl^ed wnnian whast: husband was wurkintE mili^ 
away and who had. auiy :i btiy for rorripniiy. 

And she wa.sn't iJie only nntr who WjA dauntt d by the 
5tli4?Ltio[|. Rod ikvat sciirtd stiff, terrorised hcycind r*;ii,scsn, 
for what would he do if hp was alonr with hi* mother 
and the baby cjime? [t haiintwl his drcaiiis, the fekir inttir- 
fcred with hln school work, and it mnde him mor^- clmnsy 
rjian tver doijL>E; hi.*i ^afternoon work for Mr, Skmvns, 

Behind him hi- knew his inothi!ir ^^tchod him From the 
Icirchen daur of thE^ir r'lld wcalherhr^ard rul:ta.gej J^iid hf 
knew, loo, shr fell ihr hnprlcssi and hrlpk>3.^ distnurag^^- 
mcnl ht: fell an iticy trii-d to fix lhiiig>^ («mpii['^rilv ^^kkuE 
the b r&kcn-dowT] farm. The p3ace nf<:dcd much more thun 
an inpxpmeTTcei] fx-chy Ijuy and hia mnther coukl give 
it. It nft:rided TjUjticy. It IHCtled q man. It needed his fathri 
Urad Palh'fii had argued [hiil iix inurt ngtinrki wniildn^E 
make thr rcrently niafrlu^t^d prnperiji' any wiinrw tli^ll il 
wdH, that RihJ -could otttmd to ihr riitTL^sary uutdoor church 
hi?rnrc and afcer schocil Jind ietJII worfc fur Mr. Skowns; 
ifipt h*^ wds old L*nou^ To kfrp his mother I'ouipatiy at 
ni^hi . 

In ^is tuiMiths, he i>atifntly ci^pJainE'd to ihcm P3(uixj' 
anilv, trying to ijtji?ct ihcrm wiih hiv i^niluuiiiiftni, ht'd 
bjifk from working d-n- timbpr mill a hundred xnilei up 
lh<i fiiic wiih mnugh moEir</- in his pcmkcts to gpi the 
platr Rfiing. 'HiL-fe had Itwen only fe**hlc protPiij fmm 
M ,1 ry Pn 1 1 en i . She: zou Id n ' t Fit np t he T id I , I j ig, b] oiid 
Brud if ihc'd wanird. Rt^sidcn, *hc raVi unurid rttuuping iri 
lu-t hiiisbcuidi'i plam. He wctit. 

Rtid iiglicd. Hi' turned in his ttack^ hiit the heme itai 
out of slight- He kiv/^ hii mcilhtT [hr worshipped his 
ffiLhcr]^ hMl hr LULildn't pka.Mr tn-r. He did id! hr could 
for her i^iih hi,"| limited Icnowlj^dgc, hui io hrr il did tlbl 
otmipPHK^iti: far his Eark nl ability \i} Sly the righi 
ihiflg at the right time or (he mluiiion io dn things 
before he nvas luted. HU mothrr madr muih of ihfiC 
;i[lfibDU;$ and he did ttot j-toSieSj: thcni. Ii hurt ajvd be- 
ivild^rd him. He tht>ki(a;ht ahout thtrn) a h>E, 

A h«y^ does ^ ItK f^f Thinking and wotadi'iriug ahotiT 
tilings itr fniirtecn. Things likp — what is he dninp hrn^, m 
this part of thi- world, with (liL-ir parpntsi' Why wiwn'i hr 
bom an Eskimo^ nn tiidtiiji prince, or a. miliv«! in Ccniral 
Afrif.ii? Why^ And why wnwi'i h-e lall and big .iiid blond 
like his fiithrr and not sftialt and d^rk and gmik- lilt? 
his njnthrr? And why didn'i he hate hfodicrs and itistpni? 

And A lK>y wautpd thinE&. Why didn't h*: have th^in or 
tht t'h-inrr if* have difMH in the fiunfc lik*' iMltor- ritv 
htjys? Important Ihmgf lihi^ cJii's .iitd mnmcy and Aii 'AvXih 



P'V7^ 3-8 



pLinc or hdictjpicr, And i) frw good "inll* iiHCPad ijf jVflns 
arid 5wcai .*Lhirta. Aud flupde shuts, Vcs^ a jKiir of lut-de 
ii^jops . . Stan at school was ^aIwa^a bragging about his 
rharcmd-grey Jmede shoes. 

Of course he soon learnt ihaL it dnwn't dn to say the^ 
things aluud. Adults atxij^er bade in horror, as if liphtmnp 
had stnttk ihrm, if you M>y diese things alouii. "And 
wh>*re/' they cry ^LEjhaEt., as if you cxpereied iNetii fo lay 
Lh™* things ill yo'iir feet at oiicr, as if they kept lUem in 
their pfn;keu . . . "d& yon think iJie momry ij coml^ig 
frotn? Kids thatft day& dunk money grows 00 trees. Why, 
when we were Lids . . ."^ 

llicy didn't seem to undrrstand yon arc only speakinR 
Lhougbtt tiloiid, rxperimenting with idfiis on ple^ure and 
ptj^ie^d iozi;^ and you don't want thrs^ thhi^ now ^a mueh 
ais looklnj: forward tu tlirin in the futuri,-. Except, perhaps, 
the jupde shoes, I( would be nic*' to have a pittir tjf iu«AiT 
xhofs, fven ici w^ar with jeans , . . 

God had used a scippJe brosft and white paini to dah 
the deep ea!d-blue winter iky yifith awirls of clotid likf 
t h I in 1 bpriu The da y was rol d, pat rh rs of situ fa m e 
ihryu^h tlir \ 

dampRdSS iliwpEd through vour hueils and from your foot 

In ihc buiti ihc waitiir and gums stnod fold and stLIT. 
There yjerr no SQiinds or signs of birdi. no arufflr in Iht 
grais of faltblti or wallaby or pnuaim iir IjimdiiooE, and 
tiiprf waj ji winritr >mc1l nf {Lirkntru, fjungcnl frnm rntled 
gum and k'a-Uut'. .Ail around lliL' Imslicrd btishland ^ickkI 
wiiiung as tjefon; a stann. 

Ttwii suddcniy (iir trees ^uolc their itstfy hoidi in 
shivPling i^aaaysincr at tfir opptoathin); change in thf 
wcjiilii?r, the wlijt*' clond.^ |pufted [iki? this(l<^[>wri' ,ind wt^r^ 
i;onc. Thii part <\l tlit t'uiiniry was luhjert tu thi> suddm 
ihiiwurs cotniu)! doWn from ilir tnciuntauis. in the distant 
wiitli llie clouds were l^iiitJtiii^ their fleccf with 

venijrlticr. 'I'hc weitller had Ijfcu fine Inci Ion|< fof winter, 
said llw rloud^ and gutluTciJ tliem>etuiis closty: to tit* 
c;irtlt, IttrtatLiiingly. 

Rod waJli-d quirltly, liis legs stiidilig ailing in a gooti 
imiialian ii! the man liiat was his lathi-r, Hi; diriidtid that 
as joun a-4 his latlirr rami' bomn iie'd Ik- o(T iiimscJI — tte'd 
Iravc Ii»mc. There would bn notJung to keep Wm. Hii 
iniUhut Mimld have her aim liaby ind liiA father for com- 
]jan|f. She wonldn't miss liini, hr (iioiighl. 

Hf'd wnili or hilch-liikr to tlii! Green Valley caatting 
[aitorj, about 45 mil« up rhr liitf and iicd get a job. 
lif'd m^iiy pmi tot lixtetti, and ht cnuid live there in 
the rncn's hut. Hr'd wurt harri, and tuii'iy na othrt irosi 
CDuld Iieai llard and Jiispicious and ctililii a\ Mr, SltUHrns. 

Efld hated Mr, Skowns. He waji ii^Iy. hig witli fat, his 
ey» gnwdy-jtrcen JiniJ cold, aiid his lips spoke uniy 
Siirrattit: Woriji; nnd riKlllrij i-ri»irisma. Havitlj; Mr, StnuTO 
atoujid whi-n hp was working mik ,iII that was needed to 
make Itod uVfr-tlLiinij and catrless Hi>'<t iry hii brsi, btjt 
it wnm'l enou!(h to pk'a,« Ihf ninn. Rud haled Mr. 
Sitimivi. 

Thr luwnihip ramc into view. Re'd hi-an! it dncrjhed 
a.i a "one [lub and a dog" luwu with aunie sconi, iT 
wajm't tfallj. Bcjsidej rhe italel there viKi a nindcni rating 
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tonight 

take 



heart of a reeilH 
good meal... 




i 



i 




So simple — so satisfying . . . the classic omelette 
with any one of a thousand savoury fillings. And 
it's a real body-builder too. Eggs have the same 
high grade protein as prime meat without ^ 
the fat. All pure goodness. Good all through. | 



SUNRISE EGGS 




4i 



Ring the changes with 
these tasty fillings: 

RliU niiVrr.: llllusu-altdl. Blcna 2 ten- 
spoorii cornHour and I tjp lomalci Juice, 
add 1 fmel> tihojlSKd ynion, I tablespoon 
liDI sjiui* anJ sail and p«pper. Coot^ 
siliring ttinswiHiy until Ihictened. Serve 
Liver uniclcUt;. Servtji 2, 
( HHKIKO PH.VWN: AAI 1 lb. shelled 
pi.i-Aii'.. \'2 iL-iisiXHiiii cwriy powtler iiiiJ J 
liihlfspmin cKdpiX'U iinioii Ui omtleitt- 
inmurc. Ciiok iWnclcUi:, and serve willi 
cooketl rice. Strves J. 
CIIEliiE OMELE'lTE: \\ 
gfiitcd clutsc mid 1 tableKpniins chopped 
liarslcy cu amcltfi [c miKiure. C'tiok. Serve 
spriiiHlc4 with 5 o/,. gnited tliecsc, Servc& 2. 



J 
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Gml -rid of Wtfif* pdi" 
. . . JlJI Ihc 0>in, with 

(iicpctitim. f «.|f Mully and 

i\ wKtti In |knl J (ew jitf* 

*lr 1*1* pdieii bthJ mt^% teniinlBi*rif 

SlLRliu piiin — 6 A *mi - at 4II 



<® A.R.TABS 



.SHOE VOIR UfT 
fROBLFMS WITH 

si!i!si:Hii'rni\s to 

Hi? Auilmlitin 

WOMEN'S WEEKir 

Rtiii'M OMt uf/filitnlion 



FINE FOOD FROM ITALY 



From anlipaslo to 
zabajclioue, almonds 
tu xuccliini, the be^l 
Italian dishes will 
appeal to suyonf; who 
1 i k e H fKuod food. 
Recip<rs at ri^hl in- 
clndn a eavorj' pizza 
froui. Calohria, in 
soulhera Italy, and a 
delimoas coffee- 
cream i)e«serl cake> 

[ AIL spoou iiwuureiucnb T 
lie level in these rcdina, 



course i'm 

happy, 
'cause I wear 



"Actil-comfort ' 



helps keep 
baby happy!" \ 




ACTIL 



NURSERY SQUARES 

• SUPER SOFT TERRY 
• LONGER WEARING 




EXTRA 

ABSORBENT 



•lUPERlOB' ft 
•POPULAR* 
QUALITIES 

fACtrLl 

\ *»|J]1UII I 



VITELLO AL MARSALA 
{,Vt:L| %tarula!l 
Twa pounds veal ^if^li.. I fup nJl, Imltrr. 1 ru|j 

!Vfj.rsaiji winr, pinirii i>rc|;:mQi )lb. iiiusbroAinA, l( rups rhicken 

Poutul veaJ slicrt (itJlil ver)' thin. Coal in Hjur icunjiril 
With lall iisd prpp'.ir. Hc-n oil And 2o7^. butter in [i.in, 
TiRlitly far&wH «eal. puur off rl^Tsfl fat, add m^inola ;iihJ 

.ibjorbed Sfiutc slircd muBhrPcmi j fn rerttcainTTtg buU^r, mid 

Jwsr brforc serving, imok vrnl ovrr taw hrst uhtEI pan in 
almmt dry (^bcfui; 10 uiTnwifcs) &tat cje^-yuIlL wUK crr^m, 
rcnuTVJ- scuj trmn l>cat, pour miMturr uvurr. 

PIZZA CAI ABRIA 
Dau};Ji: Two cupi, Qoui. lulf-Quncc tooittmaitd yta.$t, 1 

AitwD'i nmthed |jocatD. j cup ail, I ^ninll c^ggt 1 (c^as^pofla utt- 
Fillicig: Th-'o pound?) tonuiloca, i ciip ciliive o^l, J clove 
g^lif, I learptwTi trejih baail, vhoplfcd, L cup i:anacd tunEt, | 
cuji hflUcd black wli™, 1 liu-uJI tin micliovy fillets, pcjFpcry 
lib, nifl^rrlfa rhcRT, e^t-^cilk or milk for ^aiiDS' 
Sift flour with kiIl: loftrn ycait in tukewarrn watnr, add 

Add ull oilier ini^fadjrniJ. -knead 3 to 4 minuTti until dougli 
•\ Ughi Mid elsLMir Placr in Rnured hnwi. rm'er, Irt liie It 
litJuTi Rftll daugb out, line br^e |5Ui*. Briuh wiili oil. 

To mskc fillini;^ pt^l tpnmla?i, ramovr sradt, cul tomalori 
i[p c:cj£w%rly- Put liaw flaticepttn. wilh oE], tnuhcd ^ar^ic^ and 
Ijiuiln cnok ilowly until thifh; coot. Addl tUTia, oTivca, rlinppcd 
axjchovv fiUeti frocivc Tew for |5il^Tll^h), And prpp^, Pcur 
ihsfl rjuxtLue into ptc-casp. rovrjf with thin aliccfl of rhtci*, 
(famish wirh nnt hov-y filtcU. Glaie ditiit^h vf'uh Hiile t*^^- 
yn[k or milk iiiund la warm place to ri-ir 2fl minutM; 

Lwltr in hill Cfven 'i5 id 3t) minute* ^iiitil i^uldeo-brDwn. 

TORTA ALLA CREMA CAFFE 
(CofTc^trcAEu Cake) 

t'jvt *rKG£4^ I cyp ^ii^T, I cup vtty GneJy cnuiiblcd dayni^d 
while hiTiiiii. I lup Oncly (froujid alnioDdE, 1 Lcaspoun baking' 
^Kiwdcir, 1 tempoDD ciimaitioa, I tca^'pcKin «all, ^ (eiapcDJis 
liuety gT4iei^ Jcmon ria-dn 1 tiLdLEp«on aJniond rA>cjtkCt. 

Sqjarat* rffp. Bciii it^oUn "untEI thick ami icmcm-rolojetfp 
(jrndunlly brtti in ru^. AliJt t*>Brlhnf bnadfnunht, {^^und 
alrnand*. baiLiUf'powdcr, ciDiiaimm, ind saiti slir into bilttrr. 
Add lciJ3pfl find and f*seni:r &p*f egg-whites unfi] itifT, fold 
in. Turn ii\*o fliiu iiprii\ii'fDrm pan. Enltf in moderate 

ovrn apprifi'K<iinatc!y -fS mimittrg. Cot^l ii^ [in on wire tacit, 
tiakfr will Tc-S*;ttlie :md will, aulk ilighUy, 

Cioffec Syrup: 1 cup wntcf^ S dcMBrispooB lOltaDt cuffcc* 

1 rab1»pnon runi, 2 tahlrsp*!*™ suRar. 

Topping: tlalf plnl trpain. 2 l!iblcsp<»n^ iliveW (oaat*^ 
almonds, ptallnr pimdcr [tec bclow^. 

HriTiH wviiter la boit^ alir fn LofTet imd sufi^r, tinimrr 5 
miniiCpa, ridd ruin- Pbtr ciitke on acn'sjis-diish^ jei'^dunny pour 
hut ceffee syrup on iialU all is abatirhcd- Lr? iland ar voom 
leuippfatiiirr Tpr ^0 minutM, tbrn t hiU. Jtui bthlorc wrrvmi?, 
whip iTiMiJi, swirl ovtT cttkr, iprinkle gciicruuily wilh 
prntirjr [iowdef„ aprinki/* with slivered silmtindi. 

Pralint Powdct: Pul 1 eup lugaif and 1 tup Liublnnc^ht^d 
almonda intti heavy piin. Cloak ovrr low heal onti] aa^fir ha* 
radtrd ^rid biowonfa li^chily and ntit* give oil roastc^d fnifl- 
Tanr.f- Ptiur cpii tu Yi^Utly gftamad slsij, cool; thwi pi»md in 
niurtar of cmih finrly uniil pnwdered. 

RLSOTTCJ ALLA MO-ANESR 
(MiIflnKC Risotto wi*H fifrfdco CmqnrllH) 

OiiF-aiid-a-bnilf cups uiitookcd rice, 2 lablcipiHias oil, 2\ 
ublcspoDDB butter or subvtiivtc, \ Cap rboppcd anion, 1 
cjove Rar^Uc, 41 i:MS)s hot fhirkcn bjoih (may br made ftom 
paL->ia^ed wup), ) teaspoon offron, [ cup nbctry, { tup 
gr^lrd parmoan cbee^. 

Meat .>it and I s^blr^npo"" butter in large iiac£|L&Ti« saiiir 
oniDii for 5 niinutcn. Stir In ricr until yeilawf in fiolor, mix 
in rhopped jarli^. Add It tiip* cbitikcn broth, covn ssnri 
cook nvcr vriy low brtii imlU liquid \i abiurhtrri, 4Vn>4it 
10 mmntri. T>issolv« wffrpn in wint. add witJi rrnuiitiiiie 
hTtnb Stif K^^m^V with Surli, rcplarc lovcr. cook nver low 
hcAt lupthpf IS minute*. Add chirtiiF and rEimiiiing butler, 
iiif bfihtly thtiQiiH^i wiih fork. 'l i> icruc, place risnllD nii larHP 
itning-pi-ilttr, tap vrith Coldrn Cfflqutllra. 

r^oMcb CT«|uctic5: One i>otind minced steak, ^Ih. caiuaj^c 
itieat. J sHcr hrrad^ miJW, I flcunUiwmi fincjy urafed lemon 
rind. 2 cltrvci ifarlU', 1 de^iertipoan finely choiiped parsley^ 

2 c^^gi, 11 tciisponm laTt, J 'M-ipoon prpphrr. ^ itasppoit 
nuLnicg, "i oi.p Door, l-3r<i cup oiL 

Sosik brrAti in j liTllr milk; draia^ irtiuh rmoarh. Mix 
tuKfihrr lightty iiifatfii Irinun rin'l. cnuh^d ^-^flk, f;"a"irv, 
bcalMi cKps, iktb. poppcf. riulmri?, and brciitl Sprinkle fitmt 
csn bouri, flour flBTids' form imall luund caka u( infftt 
mixture- iboitt I in. In liiameicr and Jin. Ihkk, rollmff lightly 
b HaiiF Cook in hot oil unliJ golden hrown. 




PtlZA CALABRIA U mWr from Heh yerrti 
dtuif^h with a mvory lomato-rheefe fiJUnfi^ 



I^ECTPES on thi* ffcagP comt rrriiii dilTereial 
rrgiuns in l^aly and arc a bJ<-nd of traditiofuJ 

I.ilif! many Ilalbii recipti, ikcy art wj to 
prepare and cooic, with artfully blcndfd bcrlu 
and spicR and wiisc use of wine for flivor. 

.And A buot roond <hc shops wiH prfjducc 
aiiihrnlic Italian wifitf^ llai complement the 
f^^od pcflcclly — JT<k likt BaHbera, BaTdoluad, aftd 
ftarnln: ihc v^hiiw fi-SU Frsts^ah, or Orvirin; 
po[mIiir r«| or while ChiAnii; and riih Marfs-ib. 



ILL-HEALTH 
CAN CRIPPLE 
A FAMILY 
BUDGETI 




Tliis family was protected by H-C-F-M-B-F 

whicti paid £16,500,000 

in claims last year 

Thcrf sue alill mutht who fail lo budsct fnr Kc^piUI iinJ 
m^drcaJ expenses and these mm be crippl'in}!- Miusy ol Ibc 
Htlv^fitMeri; ft* tKilcnBUiE id H*C^F-M'B't' i-aniwit be 
mc#flufed in £-S-d. , , Ihc frcctlom (rum flJtancial worry 
. . , ^nd Ihc fTCii.ce mind thai eunic& frtitn kBiowirii: ihjl 
thii fumjlv ih jifwav*. proCeiIcO in Jhc evcrtl ^it;ll^c1i^. 

A few of the many benefits you get from 



C*F 



B-F 



• HOSPITAL TABLE Sft OTver^ 
Blif.'\\ fninntwsr Qi lh* family fear 
lis p** *e(ik w^liefh baspelsElsierL 
« MEOJCAl fAALC J E0V«n 
ownf ^QtXJ m^dicai ■nij turrfliE»i 

Prff-flitii|l<rig «nd tbrOT^Ic 
i M n B 1 iCL « m tv b n iji n )^ 

# you h^irff fre«i chaicr of 



4 th<ro Mf^ r» 43» limVit — ' 
no mvdicjl fiMamiFufianB 

• At) rhelii bBtiQFir» *ia. 

I/- A Ef«y Tar f^ili^ vid IhjH 
rlh.Rt far pfinartt, 

5 Conf ribij I ion I are ta» 



^^Jc /.(^r 1171 npptirntiiwn ftum ivhr^rr yaU irurJi;, pt 



FOR HIGHEST BEWEFITS. JOIN 
HOSPITAL TABLE SB AND MEDICAL TABLE J 

THE HOSPITALS CONTRIBUTION FUND OF Nm 
and MEOICAl BENEFITS FUND OF AUSTRALIA 



1HE M s.w ikUE cion nmi. tisadi i^oitDE n. 

STbHET 

1pg<»1»TH| Id p^t Cnmifuinwull'li hnnAli 



SAVE MOTHER 
PfEEDLESS WORK 

WITH A "Fiesta" 

BEDSPBEAD II«l.l»En 

FOLDS FLAT FOR STORAGE 

At atl Fmrnitmrt StorpA 

Made by N5.W, SASH, tXMR t. JOINERY P/L 
RYDALMERE PKane 636-0258 
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HOME AND FAMfLY 




By Mirium Davis 



• Watching 
moat exciting 



a child grow from babyhood through the toddler ttage into childhood i* a 
experience and I do urge other mothers to make time really to enjoy this 
phase of their chiUlren's litiea. 



SPEAKING for myself, 
I wouldn'i want my 
high-powered, career back 
(or one minute now thikt 
I'm having the most ful- 
filiing time of niy life 
watching little Neal (now 
thirteen montiis J go 
through his fiist jccky 
walking motions. 

Unfortunaiply, however, 
many young moiher! grl so 
involved with ihr roulijit' 
sidr of brining gp bsby tlial 
They compietdy forget ro 
aic ttmr to cnjny him. 

Thfir day is filled svirh 
^rhrdiili^i and forniula^, 
waiiljiii^ nappia, and iht 
tliDiiisnd-atid-onE aihet taits 
whifh have to be dfirte. and 
quit? oftrn b»by is left Id his 
irib (safe bill lonely) while 
iheSfi myriad tasks herorar 
:lir ImpoTiant part of 
iiiTitht'r'?^ day. 

The njuLlnr wt)rlt, M 
ifiiifse* must be done, but 
should he men-ly incJdi'nEal 
Uy thr alt-LmpoTtant ;tnd 
vtniiderlu] linirj when 
wilher watches het baby dc- 
\Aap — ^vhcd ibe listen.^ tD 
ht! gur;;!™ turn Intu dis- 
tinj^uuhiiblc sounds; when he 
tw^ins to rf-eDf^ise peopip 
:so(i of^jecu^ ■when 1.he iske.^ 
riim %'i&itiDg, 2nd rompares 
fi^les with other ynuilg 
;n<itlicTi. 

Since I've become a 
mother I've worked om jume 
ihortcuu so that IVe had 
more tinis to enjoy Neil. 
Maybe they'll help our 
r?adeni, roq. 

• Whe:n Nual firit itartcd on 
tegciahles aqd. meats f didn't 



waste umiect^ry Uiiu! took- 
ing ^ad mushing, I ditin'l 
hesitate 10 uie Citnncd l>ahy 
Itiud fairly frequcnily. 

Even though wiiir of tht 
fllder penetBxion 1o{>ked quite 
askan<:c at giving baby Eotal 
IbLit was not humiM'ooked, 
I slutk to my fluns. 

1 hiid dit^r{>vered that doc- 
tors were very much ia favt^i 
af canned luods. an food we 
cook ovirwlves can often lose 
viitLmiiifl through inadvertent 
nver-c [Miking, 

Cniifeqticnlly, limrlitii^e 
|itrSCnled Tin linir-pri>blt"[iii 
atld Nefll ccrlaiiily hiis 
thrived. 



• 1 havi: always useti tiie 
eoUl wj?Trr nu^thod of slrril- 
isini;, saving c^iuntlnis bnurn 
and muiectssary bteakaf;Gi 
and burri!. 

• Ijlip mint mothers rtf 
youn^ fomiUes I wasb evtjry 
day. Wlien I first started «n 
ii£ppie£ 1 S}>e[it a^e.^ riming 
them litnr and rime again 
to get rid of llic slilrhlesl 
soap yrum^ as Neal was in- 
cfint^d to "red fjtiltofosi " 

'E^kcn tny itiothrr-in-ljw 
lu^^ented usin.i; a water 
nciftFoer which clean out 
uoup SLimi like niugic, More 
time saved. 



lightly that eveji I have 
rroubie getting a book nut 
whe.n 1 want qdc. 

Siiriplt, but effective] 
• The q^i^ton oi ioy» and 
getting them from ruphoard 
to pbirpen and hack ai;ain 
without tcKj tnudi trouble, 
^^-^s eauly !^oIved. 

I Iwiigfai an incspcnsive 
plastic iaundry basket and all 
baby's toys live there. 

Neal gets TniirL pleji.>iijre 
in pulling Ihcm uut ( lie's 
not t(xi good ai puttins thetn 
bark again yet) and ii'.s an 
^iisy matter to carry llie lot 
from ptarf to place. 

Vve always stade a prac- 



Time^siBving shortcuts 



Sriw ihat he ii nider 
quite hikpipi!ty Cx{Ti home- 
conkrd fcK7<J — umiillly i'Xlm 
vegriablr-i cuokrd wiih imr 
own dinnrr, 

• From the jriifi: Neal didn't 
partk'kilarly like nran^p 
jiiirc, %a 'ms^f^stA. of wiurijrig 
riin-c fojcinf; hini (iind. loi^ing 
essential vitamin C ia the 
pto^msj I merely gave him 
^ dally labl^e^ of ascofbic a;cid 
in his milk. 

Now he LUem (he real 
thing, 

• T rarely catik sweeta for 
Ncal^ as I kavr fn cub raged 
him ID rai ffcsh Iruil, and 
DOW hr"d inuLh raEhrr ^ 
banaiiji i>r a piexc of appli? 
than jimlscte or blanr- 

Of cfturjff, if jrauF bahy 
won't drln]c milk, Ehcii U i-ii 
important thut hfjs 
daily supply in come other 
fnrm, sutii ma these iwcets. 



• Whfji babv hAs learned to 
pJuy huppily iind '■[ffely in 
bi^ pUypvn, biif wants mnrr 
siope. save yuuri^c-ir thi' laik 
of watclliriR his evciy tutivt 
fay Iriung him bate 3 fl<?ar 
fufl t>f fht» hpusi^, prrtvided 
he ra.n dn »ci saleiy. 

I'his means dhat a ftw 
ihin^ may have to bt 

But I've; fciiind tbnc iT^'S 
better nti! to has^e to rdcc 
arountt aftfr him, and knfjw 
pc'jrr n^r mind, than to re- 
fuse sUibbfjoily to move 
duD^crDuj objms in the 
hc/pe thut hc^n I cam ' Wt 
lo touch." 

Hp'II Ifam, hut n^t in thr 
Fiirly months. 

• Neal naturally lov«l to 

fiuU out books from my coL- 
e^rlton uf 704^ ^nd as l\ 
waic imprartical in mimi'v 
th£5P DUl of bjirm\ i^ay I 
tuok the advice of a fiic^nd 
and paclcEii i;bem iq mi 



tice of tiikin^ NViil visltiniir 
often a^s possiblt;, and H> 
Sfiyc time gr^ttkij^ ready ihr 
n \\ mJ^f uiu B I tic Irs w 1 1 i eh 
mmi t aJ w;iy h acrfim pan v 
baby's inovempois t inlwiivs 
J(e?p a "visuting bng^' r«id)'- 
pfirkfrd with vparr nnppip^v^ 
powdpt, crpam, tL^ntnis, plai- 
t-r haR fflr SoiJffi] naps <?tc. 

wl'Vp running Ifllr go out. 
• Many mrjtheri of two 
havr problems with jralouav 
in [ht* ntdrr ehild and itpend 
much of their time watch.- 
in^ to see that tht baby 
isiri pi n ch f d r>r poked 

I dnti't have this problem 
as [ hsivc only the nne babne 
m far, but H'hen I do I iii< 
t'cnd in lake 3 out of 
a fricjnd^H book. 

Ri^t throMgb hrr srrond 
pres^ancy she m:;ide th^ flew 
baby app«ir very rJticiting to 
the first fhild so tKat when 



ji r^tLDLlly a^^ivt^d hi^r Jittk 
girl wuR ihritl^ and bmppy 
with her bi^y brother^ 

Niiw maiX mulhers folloiiy 
this pra^jtitc^ bift ihfiii once 
thr h^by born they ^ct so 
wrapped up with the Itille 
one t lia t t ho y f o rge t their 
older rhitd needs artemion, 
ID(}, and. much of their rnn- 
vrrKAiiom with the Didpr kid- 
die L; "don't" regarding any- 
tiling to do with ibe new 
baby. 

Clc^meqtJently tbc older 
ihiJd often deVf-.lnjis fra- 
denciei lo tbumh-'iuclcing Ot 
other "babyish" liiCLitis. 

M y friend hi* s no prob- 
lem in this way und can 
I e;ivf 1 he two rhild ren to- 
geihei ivrfhout <|tiJilmf. 

She alw^ay.^ lets the Dldcr 
rhild help uiit with nAppy- 
pa.s?iiiig or p*jwd(sriiig ar 
rnrkixL^ Lhe crib, (There s 
always nome safe (!asy job 
she can dn ] 

In this way pVctyOne ts 
bappy, axirl the iimt (,hild 
ijb proud of hf^ part in helf^ 
uip to Infjk after Lhr baby. 

Yoii r bitby is onl y liny 
fnr surh a s.hGri: lime. Soon 
he will M-H-rehitol and 
you'll suddenh' r*'^rli5C that 
he w bPijinninij; lo need you 
le^s and les^i. 

Try 4nd rrudkr the ciriy 
ycar» ucithipf for your* 
vlf they art for baby. 

SprtTt timif in play with 
him i3Tid watch him develop 
or one div ydu'U look bnck 
and rcaliiic all that yooVe 
misfed. 

Cer<»inly^ the routine lide 
of dailj' life ij niMieiiary — 
but dnn t leL it Idke up so 
much lime that you mils 
oul on the wOod«rs of baby'4 
drivelupnxent. 



Bealih hints far mm^ inter 



By Sister Mary Jacob, our Mothercraft Nurae 

Uviufi, diei, clothes, and exercise mual a]l be adapted during the shorter, 
colder days to keep very young rJiildrera luppj and faeflllby. 



AS heat is lost more 
quickly from a small 
ixidy than a large im^ 
there is a danger of chiih 



with accompanying ctjiiJb 
and bronchitis. 

Exercise is very important 
during winter months^ bul is 
often nejjlected. 




A cosy pUce, frej. of 
draughtSi should he cfin.s^rn 
fur baby'f kicking eni^rdse, 
and fosy knitted pull-nns va- 
cimin^ the fcf:t and reaching 
10 the w-aist should f>e put on 
the baby. 

Sunkickt and luniiathi 
shotild be given whenever 
there i.i| nice wami sun^ine. 

Toddlers and ynung 
H-hoolchildren ihould be suit- 
ably drciicd and taken nxry 
day for walks or gamM, even 
otL dull or showery days, for 
they should not he atlaw'ed 
HI rrmain inside the house 
mon of tlie day. 

Vigorous eJtercise warms 
up the whole body and gives 
a skin reaction that no lires 
or artificial hntt can give. 



Clothes and eot-clothes 
should tw warTTi, hilt not toe 
heavy. 

The limbs of a baby or a 
toddler who eaniinf run 
roiutd 113 keep WArm must 
nui be allowed to get cold, 
and cOESy knitted puU-on 
suits or watm knitted gaiters 
.ihould he tised- 

NOTE; Pull-on suits are 
hesi in two picL-es, aitd 
the toe-to-ilecli type, which 
wtiuld pull on baby's limbs 
if thiyy ^hriink in ilu,- wash, 

Sl«e|>in|r-b«fr 

A warm Eantiel slcepiufi' 
tiag for a baby who crawls 
out of his iKd-clothet is 
very useful for the winter. 

Althnugh extra warmth ts 



needed, thirk felted materiali 
which would exrliide air 
and be a weight on the tiny 
body ahoutd nnt be used. 

fn cold climatej shorl' 
sleeved singlets shuitld be 
replnced by lotl^-ulcevcd 
one-5, but woven cotton Jing- 
iets sh{}iild always be worn 
tinder the wooilttn twies. 

( NOTK: Shruoten and 
fight lK>otees do a-i miltvh 
tlamaj;e to baby's toei 
shoes which an tiKi small.) 

More fat can be taken in 
the ™ld wraihrr, so a bigger 
dajly ration lyf milk, egg,!, 
cream, butter, and cheese 
can br given, and cod-liver 
oil may be needed where 
there is little sunihint^. 

Vq^taklc biollis mni 
creamed loupi irc good. 

However, ajjy cliifd who 
^etx repealed colds durinf^ 
winter iihould have a medical 
inspection in cue toniili or 
adenoids are the cause. 



(Ad. 




FOOD 

JDEAS 

from Bstiy King • 

I A MONTHLY COLUMN Of* 
- NEW RECIPES, NEW FOODS - 
.ANO IVEW COOKING JDEA5 - 

* "Here is thia month'i^ col- • 
' leccioD of rccipei drftigncd to * 
^ brin^ you die iat^h'L toDd ideas, ^ 
^ "'Wc tuggirtt ytiu Ktucfa thoe _ 
I* rrafxTi n* H shMi iif pspcf and ^ 

* file them irv ynur flcti^ (^^ing • 
■Reapc Folder fur quic* «nd - 

■ ciify reference If you do "flt ' 
' ilready hav r oiic of these (ol- * 
^ dersT nmy obtain one by 

, QcndiDg n po:GtDJ natc far ^ 
■.Together wEdi yciuf nunc and , 
. iddfeu, ID Bi:.crv Kingj Box - 
•3680. G.P.O , Sydirey. The • 
'foldcfi contain a selection n! ' 
' inteieitiiig leitcd reopcs tod ' 
I are dcarlj^ indcxiLd. * 
, "'iji-'ai.ch for Lhc B^tcy Kinf ^ 
t recipe DQluPftD whj*ih wiJI ap- , 
ppear in thi^v niag^ant on ibe • 

* jiisiWedneii^iayDlieiichmtinUi." * 

: 'Sa^i^ : 

BaVBrnlM Supreme * 

I ; pAt, Metlak CarujTtfV Instuni 
[Fuddinj^^ I pins tmlk; | ff. * 

pU cs.) gsiatifit: 1 difsi. Hcwy * 
»Sncjpi pr Thin Chocolaie Bis- * 

* Cftitf. ' 
iMtlhod: MaJtc up l:a:^taM * 
, Pudding iCEordtng to dfcrec- , 
» titans, Ljghtly beat the cttthtTI. « 

■ niaaolvc gelatine in 4 tabic- * 
■spOTJoa water-) fold intu the • 
'puddiog with «dl but 3 tabic- * 
' ^pcKsm of cream. Turn intc? n 7' ' 
[ rake tin, previoiHly rinsed *ith \ 
»ci>ld vraicr. Chill m refrie^i^nicor « 
t uattil firm T^ turn rtutj dip . 

■ iiito hot 'wntcr. Turn omo scr^^ • 
■"ing plnbc. Ktand the bisculLi up * 

* around the moDld, presun^ " 
'thcxn into the sides. IXecorale 
^witii the rcmiunder of whipped ^ 
^i3cam. StTVit tt fnxTtiani, , 




5aaiidfi Special 

■ / Ih. hrtaim or jl^ttJ/r fifftli!^ * 
' Bay htif; t onioti, petied umi rui • 
'm 4i: Sah attd pipperj I {evrf ' 
[ faitpom mfirfd herbs; f cup* 
, [S (la,) umztTi J {mttr^m, '^^ ^ 
, plmu ar smaiS warrjo/; ^liJe; , 
» 2 Off. marg^me {ujt Fmrv ar - 
' VidaJe isktr^ avarf^c^i 4 tnni*i- • 
' t^i, p^ltdi i pkt CcntifiefiuiS ' 

, Meihod : Tbice filk'ti in . 
1 Njvenpronf Jish with bay li^iir , 
> ai|d oniotL ScsEvm with Mali and • 
' pepxKT, ^rinkk wiih hcrbn . • 
' ^tJd Tsaiw- t'jwsk in a barely' 
[ j^nocjiirate oven [325"F. gus 
^ 175''t-. clectriel fm 15-3C tnixt', \ 
t Meanwhile cut aiil>crginc, egg ^ 
. pLmt or timmiw into rinp J ' . 

* thick. Sprinkle vi-'itU wU, Iciivc - 
' E5 minutes, drain, Mch marga- ■ 
' rine and j^cmly fry auber[[mi: " 
I untili gnldoi brovm^ S-in | 
, minute V. Cul itunfiti^); intu _ 
, qtinncr? arkd Hdij ui nutvi'Ein-.' , 

■ CxM>k S mtnuiert. Ptntir mixtuit.- - 

• in rhe bnTEnr^t k>( a hui tervinii - 

ItTjj wilt) ti&h KIcnd voup ■ 
I with lii|ulil Inim iiHiled lish " 
I and 1 tap milk, simmer uutil * 
, misrure comci to tti,: tjoil. Qiui^ 
, fish with aovip ind w?rvc. Strvrx , 
. 4 fiotfimt. 
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at last! the perfect heater 




Smokeless, odourless, 
portable, economical, 
safe, and only £19^17^6 



To l«it ihe effiriency af Catjfglo, we soil it on an Antarctic 
expedition. Twnperatures dived to 100 degrees Maw 
frwjng point . . . whiit happened? Ccayglo kept every- 
body nice and vraito. We raoeived a glowing report. 

CasyglfJ. Australia's nliirbtff om Kcater, will bnng real 
wntTiith to your home — instantly. There's n« waiting, 
Baring or splullcring, Cosyglo lights with ciw match and 
dcd'veis more heat than a double wick type burner withoiif 
smoke iir smell. Its cosy glow wmta the enlite rooin with 
pure, tadinnt beat. 

Page 42 



COSYGLO 

Trfidtt Enquiries to: 

.ArAgw/'y TRADING COMPANY PTY. LIMITED 

(ALL STATESt 



Cosyglo has no nwssy wick, ii easy to carry from room i" 
room and is completely safe. It works on the ever-ttiisbli' 
pressure system. And talk about economy! 3 pints nl 
kcrostaie will keep CosyEJo burning at full huai for (1-9 
hours! 

Cosyglo. Ihe healer proved best in the Antarctic, is the 
heater for your home this winter. A>k at y<>ur haKlwaic 
store. They'll be glad to show you Cosy^o. 
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THE TAMPAS 
ADVANTAGES 
FOR 

TORKIITG GIRIS 

■ Hottest. . .Small. . , 
Package toolis a-way im- 
.-•btrusively in desk or 

■ IiiTlaible in plaoe 
. , .No bulges. Ho belts, 
ainfl, pa.ds, 

■There's nothing to 
3.how. * .no one d^n kpov. 

■ Simple to insert, 
ita&y to dispone of. 

■ No odouT osji possiti' 
iy form. 

a You feel cool, clean, 
f r e a h. . . a i 1 1 i ng or 
:aovin^ about. 
aUore poiae. More 
rreedoin. Ion ' re hardly 
^ware of dif ferencfla in 
Jiya of the month. 

latnp&x internal aani- 
iary protection 
13 aviilable in 
roar choice of 
I wo absorbssc ies , 
Regular and Super, 
vharever such products 
ire sold. 




u you'd likf c Mmpif ifft plain n-fwjj. 
ifO IttJil atntt *iume, adiffeif and 7d. 
ut itampi IV The Nunf, Of pi. A. 
»-i.rld Aancm fly. Llil.. »oi }72i, 
'■Fa.. Sfdittr. 



I M POUNDS 
BETTER OFF 

• PIUS 

Far^l Pilli kaap iria fr«» from 
ttl«{|ulartl^, lick hftfeddckqi. 
lirB^cif tj\A ^tpnatitsn. I'm 

Wf pttwT'Epf 4/id nvm MwAy fnafn 
pfliiij P!ti trg ut« «nd Ittra . . 

iTf « Kib* of F«fd PIH>i l«d4VL 
^ , ii.m ait fpur DT«fw«Jg^f — 

I V SrJ*»^. 

I G»* rour FenJ Pifiu m ™d ond 
!9oM pkutk hibci 1o« 6-^* and 
I 3 '6 ■Tvrfwhvrv 



FORD PILLS 



At Home 



with 



Margaret Sydney 



# Like many people who choose to live surrounded 
hy foiir-legged pets of varioufl sorla, I've never 
learned to dtstingiiish any bat the most easily 
identified birds, and bird cries haye always been jnst 
binl cries to me — 1 can't lell Irom hearing the 
sound what sort of hidden bird is making it. 



BIRDS in cages make no appeal to 
mc al all, and if I can be brave 
cnoujiSi to tell the truth al the risk ol 
infuriatiag thousands of fanciers, bud- 
gies bore me to extinction I 

As a iniall child I did nnce have u bifil 
— --A h'llf-fledgcd wijagpli: which stomc rclalivi? 
found fallen from its neat. 

MagBie just grew up tame witbiHjt having 
t<i bt c^gcd or have his wingr clipped. 

Hr WAS a weird btrd^ whn didn't iruiid 
heing dressed in dulls' bonneta and bcinj; 
wheeled in a doll's pram, and he devel- 
oped an unholy passion for a j ust-jijrown- 
up cousin of mine. 

He uM^d lo fly in at Rel's wiadnw early 
in iJir morning, perch nn hrr chest while 
she WM slill asleep, put die tip of hh 
beaJt inside one of hirr nostrils, and >jn 
quietly off to sleep himsilf. 

He also guarded ficr. [f idie was in the 
garden there was an invijihfc circle ttiawn 
round ber, .and anyone who crossed It ^mild 
ttKie a chunk of skin out of lus shim. 

Ttiat v*'as all very well, l>ut nobudy kneM- 
iroin day to day where the invisible line 
WBi — sumpliines it was Ito feet away frum 
hf!r, 5i>mptim<!5 it waj dilfiy, and wmettmri 
it just wasn't iiafc to gu in the garden 
□ t all if ithc wer^j there. 

Alter (our or five years Maggie got So 
aggressivfl that the hutrher and the ba^er 
And thr greengrurer relM'^ Tft cfjttte any 
more unless he was rid of; with ^ceat 
family sorrowingei Mjij^gie was finally given 
to a friend who had a huge aviary, where- 
upon, finding himself shut up, he astounded 
eveiyhody by building n nejEt and laying .1 
couple of eggs. 

Our garden, eonstanily prou^tcd hy four 
cati and a do^, U nti pieicf for birdi, and 
tbcy iniw il, ihe only onti uie lee mueh aj 
art ptr-wret, tnhv ate matt than a meteli 
for cati tind make a futl-tim^ xpuTt out of 

A '^different" choice 
of hcmse^gueat 



J'VE jusi reaiJ a tionk that inalfi:<i me real- 
ise how much I've been missing. This 
is a book not only for bird-lovtfrs but ftjr 
anyone who is interested in animal life in 
any n( its forms. 

The btinlc is '*Birds As Individuahj,'* by 
]jfn Howard, first publishcti in hard covers 
in 1953 aud available la a cheap Funtanii 
Books paperback editioti. 

MiS! Lcn Mciward leads rhr most fan- 
ladtic lift- in a cottage stirrounded by gar- 
den and orchards on the edge of a large 
village ill Sussex. 

You might say her hntue is strictly for 
the birds — -they fly in and out of it, they 
roost in it in sugar and f:crea] cartons 
thumb- lacked to the picture-rails, they play 
gain» with her posswssiucia, and they actu- 
aJly rrjtue to neelt her help if nedgliiigs 
fait from their ,in*sts or if marauding cats 
or rats alfnck them. 

She wtitti, "Then art, af enurit, grral 
di^Uulttfi in Ut'ing in thf f-fttttinval riim- 
pauy of a number af birdt. Tht ptaftieal 
onei <iTi many, tuf^ft tu cleaning up^ hauinfi 
Ihingi ipaill, ikt rufimt flfujajfj /awlinj at 
il ptfparrd for tht iwftp, with netvspaprrs 
ipirttd ot'vT /tirntturc and btfoki rni'fftd 
with ctothi; then tkf disturhance of iteep^ 
/or thfy fcarnnTcr /imflui/y an the panef if 
i jAut thf mndiiws at daivn lo kgep ikertt 



outiidc whrn thf nif^hti are jftort, tinif they 
do ait ihty can to prevfnt fliy c&ncintrating 
on unytkin-ti hut thr-imih-es" 

Bird'brains al work 
(effective, too) 

jrs really quiir impiissihtc^ to give any 
idea of how fasciiisling this huok is 
just iiy quoting small bits out of it. 

Year after ycsr Miss Howard has watched 
the devclfipmetu of the same birds — 
waichetl ihem make their first flights from 
their pareiitu' iiests, watched the develop- 
ment of individual characteristics Jn dif- 
ferent mcmljcrs of the same brood, watched 
their hrst choice nf mates, their first season 
Hs parents, widowi;d bird^' choicc.% ol new 
partners, tiie ivay tbey learn things quickly 
by billet experience (whidi makes her 
utgue strongly against iltc pralessional ortii- 
tholoitlsts' view tfiat everything; a bird does 
is due 10 instinct rather ifiao reftMjningJ, 
and the curious ^ames they develop and 
the playthings they adapt a.i ihcif own. 

Although the male birds figbl prciloitged 
and bjlier batllej to entablish rights lo a 
certain piece cl garden as their own feed- 
ing and nesting territory, birds of many 
different fi«r^'^ live happily together rtwitid 
the cottage — blaclftlrcis, swallows, bluetita, 
rnbmi, greal Ills, chiff-chaflfs, ihruihes, 
finches, wrens, and many iitheji. 

As proot of Ibeir reasoning powers, ,'^tiss 
Howard iclls iJiis story of die great tit Jane, 
who lived to tbe age oi sit and reared many 
broodi tp tlwce different mates. 

"J^ie ahc»wcd much ugitation tbc Jirst 
lime her fledgling new ciose to the win- 
dowi nf my ctjliage . - . she must fiav-e 
realised the danger ol glass, for after a lew 
uiimitta of agilAted fluttering ovfr her 
ffedgftngs she seized some food, cafled her 
young to the upoi Fanlight, then quickly 
placed hernetf so she could hold the food 
to hct ything (fiih tlje |lau iniets'ening- 

"They tried to get it and, of ctJurse, 
pecked the glass. 

"She nest pm brr head □inside the vi'in- 
dow to shiTw the food to the Hedglings witli- 
nui the glass harrier, but liefore they 
could take It she withdrew behind the 
window-pane and held it lo they pecked 
[he glass again. 

"She repeated this Three tiniiis; by then 
her young had understood and were exam- 
ining the window-paitc with quaint pjtptes- 
Kions of interest on their faces. 

■"There was no tnuble when ihey after- 
wards foUowed their partajis into the room; 
they were cautious when approaching the 
windows, found iheir way out of the open 
ones, and never banged into iboK that were 
closed." 

Some of Miss Howard's SCorirji are most 
j^musing, like the one about the time when 
she was cciafincd to bed and unable to pro* 
vidf the birds with the til-iills of cheese 
and nuts they wanted. 

They came on to her tied in flocks, slid- 
ing' down the pillows for fun, qiiarrejjing 
with each olhrt. and hammpriiig on her 
head with their beaks becaujH' she wouldn't 
give them what they wanted, so thai she 
had to put her head under the lilankcis to 
escape from them. 

Demanding its they nrr, I think four- 
tfg^ed pets ntf pcihapi a litlif taiitr la live 
with. But after Trading "Bird) Aj Mi- 
triJuali" I'll crrieinty wtUch our tjee-tapi 
with mme interal, 



YOUR HOME 

LIGHTING 

PLANNED FREE 
«3t 



by KEMPTHORNE 



Let KempHiDfne help yoi; «rith any 
li'gtiling prohlBni itisWe tjf oirtsfils 
'/our home- 
How can jDu briglitert ytiitr liwng 
rimm? What lighting (s best for T.V. 
viewing? How can light help .you 
errleftBin' Wha! irltitigs. are most 
suitable on a porch exposed lo the 
wwther? Hov» to stop working in your 
own sh3(tow in the kitchenT 
Kemplhotns lighting advisers liaw 
th^ answers tD ai I these qyestfcms and 
mtne- Ad yotj do is sentf Kenrpthdrne 
in appioiimate flmr plan anti coltxit 
sctiemeofyouf home. You will rteeive 
a connpiete home lighting plan at no 
cost to you. The plan wilt teil you 
whteft fittings to chdose Ig ligW ymir 
hnme safely, dtticiently and decora- 
hvely, V<!ur aledrlcal retailer wtlt 
supply you *ith the frtting^ in all 
States. 

Mail the ooupon below snd you will 
al5o racfflvo the glamomus Kemp- 
tho/neeatalogiie, IliustretingiwerHX) 
fittings in natural t^oiqur. 





NASIE 



KiMPTHORNE CTT. ITIt. P.O. BOX 133. CLAYTON VIC 




Goddards 

Si/ver Dip in the 

WIDE-NECKEDOARi 




Cleans even 
BIG SPOONS and 
FORKS and gives 
3 EXTRA OUNCES 
at no extra cost! 

Wttnderful Silver Dipt It 
banishes staittE and tarnish 
without rubbingl Even 3 
be twet^n the prtirga of for Its, 
or Lnlrieate fliigree! You ' 
aitnply dip in Silver Dip, r 
rinse and diy . And now you 
Clin denii your silver al the 
NEW ECONOMY PRICB! 
The new wide-necktsl jar 
contains 10 ounces, costs no 
more than the former 7-dz. 
bi>t.Ele . . , 7/9. 




Godd^d's 




ASK AT 
AlLl. XTOHES 



fr«f mtHihn tot M 




Silver Dtp 

cwntirt m fL ait 



'tw AiwmiAUAW Woman's Webmt —Mny U 



In ChintttMb,iic|, m%*t IWti to rml) 
avBilnbtc. m Ihr fait H.-« bo4lki 
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Collectors' corner 

# Our expert, Mr. SUmtey lAptcombe, anai^erM 
readers' queries about vmliqueg. 



My If^ptit is majkeii Cvalpurl and 
the maikin^i nn rhf iid arc hrr-tiitt, 
.f.O.D. 366 SS2, H & 11 18824 it'ith 
a f ruun and an tB^te-—Mn. M. S. 
Criffilkl. Canberra. 

Your Cofllport fpflpot (left) wa» 
made abnui 1 885- IBM. The lid is 
elrtinipIdCe imd ihv nujiicrrils indi- 
fjcr idnr iKf dIe.iijfD in piiifni^tl. 



Aiy jug tjf unf^lai^.d pnttrry tltind^ 
t-iiti. hifih, ii light brown and 
tieevrateci with a lai^cd patttm itf 
j^iajifis and ieG-Ptt. On ih< hitUoM 
«jf ikf marks R R 364. How uld it 
if, pirmt? — Mji. W. ftwhy, Aarttui 
Fairy. Tcs. 

Your jug (riglil) is English 
SiafTurdihiic ikiid wm mxde limiH 





V^inning Post for Motlier's Day 



48 chocolaics. 18 JifTereni lust;iou't ccntrf!) in every 1 lb. 
box. Hani, chewy and mclt-in-mouih cream eenlres, 
all richly coated with delicious Nestle's chocolate. 
Make her day complete 

with Winning Posl by 1^ LE IS 



1 



r 



Readers' 
recipes 

9 llii** week's main 
priuF '.*f £S iti awarded 
for an iiileretiling Ilal- 
ian-atyle family clmlu 



A CONSOLATION pm« 
of £1 1*5 a^v^^dcd for 
reripc for simple bu[ tast>- 
PoUto Rolls. 
All spEWJii mriiiiufpmrtiis ar^ 

SFACHETTT PICCAM'E 
Quarter |M>ijnct uiiroakcd sp^R- 
Hetti, I ia hi riipmi n mtDced Dokin 

caycirnc pclrpcr. \ fkssertipoon 
chopped ps«lr>-H I Ifaapoon iail, J 
rap »cift whiif breadcrimibs, 1 dpS' 

i^upA in ilk I 3 cggj- 

water 20 minmcn Dmn. nrnw 
wirh Add ihe otiiim 

cjipcic cayenne pepperj pacalci' 
utli, bre^HJcr Limbs, RTccn pepp«r 
niilk, and hraten Fi-BUe Ir 

I^FDaard caiserolir, h^k^ 'm mcxirrair 
ovrn 35 mijiiiirn. Serve widi hoi 
Pitcimte Samce. 

SAUCE: Ooe tablapooii cbopi^d 
onion, 2 dcsaertJipiKini fat 4pf oil 
dash rs^Pnnc I'cpptr. 2 c]«v«, 5 
ha^ IcAf u 1 I cflspoon su^^ar, ( tts 
tpcKiti SiolVt I diced red pcf^cr, V 
cups larniitD juice, 1 ckive cnj^hnl 
^arlir, I dcssrrtapDon Uourt 2 t;<blr- 
ipotmi walcr. 

Snmc nnaim in fat or nil- Atlrl 
rrmnjiilriig ingrrdJE-nli cXcrpi ^cuv 
And WAKPF, Covpr, sJmjJic^r 30 aui- 
Lies. iJJtrnd [Imir wirh co?d ^waTtrr 
iiiid thickein snmc; cock S lainmni 

First pnit of £^5 to Mn. 'l. 

PDl ATO ROLLS 
Tvf clvc (iTinrc» ronkcd potstcKi. 
6us, Aeur^ gi»d bttf drippinc;. 

piocb lalt^ ILb. ^a.Lt£agt meat, wfiirr. 

FhiL't!' Jlotir und iiiJl in Inuiu; n. ■ 
in dripping' Then rub m the pbi^i 
" (fliTly Mis inttJ stiff dough wn-; 
ItUlc' ^'old wnCrr KnEi^ wril, r^^.l 
r>ut. cut into rci:Lanii;icB. Pluie n?.! 

<rntte of r;ii:h iiTui fold pmstry eve;. 
PLnfh edjts of pa=try tqgftthr;- 
prick iii;bdy wiili. f£rrk_ B&luc 
ovfn-rT^yi in mpdcraEc qved 

CuQK»]ft(jini prut of £1 to Mn 
K. Sheptitrd, 33 Lanioo Strtfii. 
Bondi Juni'tivn, Ni>,W. 



BOME HINT^ 

X PRIZE of £1/1/. M 
awHrdrd (or each of tbcw 
hints stai by rradcnu. 

If krJnijii; a cJiiJd'i ^ujtrpri' 
jind douhd'iii wbfthtr lii-ere i« 
niDitsh viumjI, TT^nkr the itcc^-ri 
aiivl J,i*rt firsi, Skouid the 
wuol run out, fia^ih rhr front 
Ijv kjiiutxig ai paiirm in cga- 
trajtins I'Dlran— M. McVicar, 
Hit Eweiiton Stmt. BaUn^, 
N.S.W. 

* * * 

Inatead of tke u^ual itiini 
uucc with Iamb, try tKJs 
Htucc^ Tnke \ cup af luuly' 
chclppcd fn:tJi mint leave*, 
add boiling waIct to coT^r, 
leave till cnld, .ind .ndd an 
cqu^l quantity of oraiiKt 
TTianiiaUdr. — Mrs. R. F. 
Smil«, Box 10, DallFv. Qlii. 
* ♦ * 

Ncvd a new haih (iiat^ Buy 
crnr of the rhc.;ip«r towell (ul* 
u»r 113 <4d ont ). fold til ^hreen 
Mti Kw alDnj[ cd^eL Yuu 
Witt hnvr n nirc thick ni4l tor 
h^tlf Th? price ni a f^ew mrir. 
^— Mist Ptniiiiii^s, Ccun- 
rtcn St., a*xkdiii(r. N S.W. 
■* * * 

A Kiimt of imall cEiJnTi>a1 
|iirci;9 in ihc Teliitrralof » an 
cxct Mr nE d e^cdortw r. Mn^ 
A. Hfi reniif n , ArindiK S* .* 



National Library of Australia 



http://nla.gov.au/nla.news-page49351 1 2 



MAKE YOUR OWN GAROBNINQ BOOK 

LILIUMS 

# Liliiims, or niid-ceulury hybrids, are 
aristocrats of the garden. They are quite 
easy to grow. 



Cut out and paste in an exercise book 




# Apache, a deep mahogany red u>ilh dark brtnrn ipots. flrttwa 
to 2ft. 6in-, IS to 20 flouers a stem. Bloomt mid-December. 



Qatdening bovk — pdffe 7 36 



LILIUMS are nol a spring- 
flowering bulb. They are 
planted in May, June, and July, 
and bloom from November to 
March aetording to the variety. 

POSITION: 

Perfect drainiigc and dcop fiinbli: 
soil aJp c^<ient]j&l. In warm rcgion^^ 
plant in a cqo] p(»itiijn. 

SOIL: 

ir planting in he^vy tUy or light 
landy soU^ dig in targe quantities of 
compost just bpforr ptaarin;; iir rnriirli 
with itraw manttn" ahotji iwi monllw 
hsiote pliKntjDg. 

[r die soil Vi3S nof hern nri^parrd, 
mulch the bulbs hr-avily with 6iii. of 
old aniK, animal m»iur<>, or old CauI 




4 DMtiny bloomt early in 
liecemfter. The 3jt. to 4/t. tilem 
corrieM up In 10 yellow flawert. 



manure ^ind work it well into ihu Jioil 
during ihf winiici and early spring 
bcJorp the biilhj are iji full growih. 

PLANTINCi 

Sirt the top$ ul ilip bullyi iibnuT Bin. 
IjsIdw ihi- .lurfact. Somr groweci 
rtcoinnrirnd IfiJl liliunii be planted 
amoO); low shrub!, providtfd the place 
i.f not too damp. Liliums tiltf partial 
shade, Ijin not a wet, damp pasition 
where the fuliat^p will ncrt dry up 
(juicUy after rain. An ideal po.iition 
li onr upt;n to drying" wjjicl, but shaded 
from the 5un for part qI the day. 

CROvni: 

Some varieties arc slow to show their 
foliage al>ovr Khv groiiLnd, and when 
planted in May ot June do nni rome 
LhrouEli until Ocioher. K.ttip ;nail 
and jiug bait handy, as iinaiU can ral 
the fbliaif^^ ax fa.st a* it pushev through 
ihf Joil. Wred the area well and water 
heavily iMice a wh^Ie during fioi 
wealhf?r. 

Do not pick all ihr foliage when 
you jHck the Snwers, as the plant tnaft 
be kept grwving rigiii into ihe 
autDnui. If the foliage is (teslioyetl 
at flowcrin^'linic, toe bu3b will 
deleriorale. 

Libuim can br Irfl in the same 
pwitiun for ilirfe or four years if iltey 
are top^lre^'^ed with manure or the soil 
ii fertili:u*d every spring. If tlie hutln 
are lifted ihey should hr rtplaated the 
same day ot Uored in tnoui, sandy soil, 
tHoMt peat, ur moist sawdust, and 
planted in a new posiitioii as soon 
possible. 

Thfif pHtttttr wcTf. lakin pt Ynttu- 
faim, AtnnduJi, Vitlofin. 




• Vateneia hat 
up to 30 gotden- 
orange flower M 
K< i I deep 
maroon a poll. 
Ftoicer* jutt be- 
fore (jhrittmat in 
Victoria, earlier 
in learmer Sfofei. 



• FirecroKn, a 
brilliant orange, 
growM 3ft. to 
4ft, tall and ia 
barely end free- 
flowArinf^^ ipilh 
Sin, lo 4 in. 
Moomt. Jiloomg 
early December. 




Gardening book— -pago 13T 




hardening book — page 138 

^ Cut out and paste in an exercise book 



• Serenade, a vipid orange, u a ttrong, prolific variety trhicb 
grouiM to 2ft. 6in., 20 floioert lo a item, Bloami /Vop.-Dcc. 

Qardening book — page 139 
Oretteaf: Or/ental Primu/ot 



Vaqe 45 
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How to Plan 
Your First Holiday in 

BRITAIN 



WHATS ON IN BRITAIN 

in September, October, November 

The ESnhuTsh Iniernaiional Fejtiml of Music 
and Drama, The Shakespeare Sntson of Plays 
at Simtjord'Ufion-Avon; The Molar Show. 

in December, January, February 

Pifrtt Sesmn for Thealn und Concerti: 
Chrisimas and Nrw yeiir CeUhratiOilsi 
IttierrKitiaiiat Ritgby and Soccer Matehfs 
tiriii Steeplrrliafing. 

in March, April, May 

Shuk&xpenrf 4th Centenary d^hhratl^iis; The 
Oxford and Comhriiifit Born Race: 7Tie 
Grand Nmlifnal: thf Pidochrj Festivat; The 
Royal Wimhor Hone Show, 






Ul E t;U.tl1l} KitiEKtN 

Are you vwonderLng how to stl about planrin[j; thsil holiday-of-a-Jiffumc — in 
Britain? 'ITicn here's ihc verji first thing do; As.lt your nearest travel agent — 
or post the coupon Ivlow — tor your travel-fcit of colourful, helpful, free literatut^r 
specially prixiuced for trip-io-Bxiliiin planners by' the British Travel Associatioa. 




milT. INN. (ONC MELFOKR 

You'll find that British Trai'ii! AMticialwn bwhteti Einswcr those questions abwut 
when tn gD, what to icc, how to get around, where to stay — -and what it's all likely 
to itoA, Yiiu'U find thej picture and describe ihe faminis places you'll want to 
visit . . . and the csdttng events you'll want in enjoy. 




ilARLBCH CASIlt wm.ts 
i iji ihcrc's such i! wealth of things to sec and do in Britain . . . Royal pageanry 
and well-known Inndniarks io Ixindon — and galleries, nuiseums. theatre'!, night- 
ftpols and shops! Hcatlicf-covcnid highkinds in Scotland. Green hills in Northern 
Ireland. Orc«n valleys tn WaJes, Evc/ywhcrc, historic, piclurcsi^iic places fialorc. 



So plan now ... and plan to tic in Britain between September and May, when 
prices are lowsi and the calendar is full of famous events. Tin; friendly "family" 
wcltome aw,iits you — and Europe k only a short distance away. See your travel 
agent — or post the coupon lo the British Travel Association for that free literature 



The British Travel Association 



Blue Funnel Line 



Shaw Savill Line 



P & O - Ofient Lines 



page 4S 



SEND THIS COUPON NOW 

The British Travel Association, 
SO Young Street, Sytiney. 

Pkiae send me free ilUatrmed lUermu-e. 
Name 
AdilrcM 

Siale 

HUB 

Tb» AurnuLi«H Woush'i Wwxlc — M»y 1, 19(iJ 
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MAKE YOUR OWN GARDENING BOOK 

ORIENTAL PRIMULAS 



DAI N T Y winter - flowering 
Primula malatoidcs, swecL- 
scented cowslips, weed primroses, 
and polyanthus types arc familiar 
to most gardeners, 

Not <^uitc as wcjl known arc thi* 
raJI oricntil primulas hi likd] by 
Englbsh toitntry gaideneni. 

Hrrr is an inlraductlDn te four — 
Primula hcifwIoKa. P. japunit^d^ P. 
(knuculaia, and P, pulvrrpiiiuU. A!l 
arc avulable in Auhlralia. 

TTiey are native to rich Ajian 
vftlleya, where they firvwc-r in domp 
places girrterAliy cime tii manbu or 

In a gaided lhi>y lllc? dainp, rich, 
shady plares whpre they can grow 
undLitufbed. Givrn plcoty or water, 
humiis, and manure [ihtry arc heavy 
(red«rs), the>' will flowei in spring 
arrd summer, acrordiiij^ ro variHy. 

ALihough nt their beAt in ccwi clim- 
9iej, tbej srow well in a wide dimatc 
rankle. The fluwttra shown hi?rc were 
phoiographrd in a |arctcD rlose to 
S^ney HarbiThr, ^vhere ihey flowered 
fr^m Ot'itibfr iq January 

Tticy were ptanlcd al ihr hiue ol 
a iDciery under partial shade ai 
trees attd shrubs. The soil waa en- 
rirhed with leafrnoutd, plus a little 
rharcual fur jiwuetnes^ and good 
dr^isiagc. 

Sui! level was kept timer dtan ihe 
suriDimding »ri!a wi thai exwn (rater 
would ilow to ii, helping lo re- 
produce the plants' natural eondi- 
lions. 

Gardening Book — page 140 



• Primula pulreteiilula 
( abotie), ctpevmUy the 
hybrid Bartliy ttrmst, u 
popular with Engluh gar- 
den«rt. A nalic« of W'eitern 
Sartrktcan, in China, ii like* 
a moul, half-thade poti- 
tion; groKt to HfL 



• Primula denticulttta, or 
Ceithmere primrose 
(right), the earli^l to 
ftouitr, rarely e«:«t(I» Ifiin. 
Vnliit^ the otheri, thf 
tingle hell-*haped fiateer 
cliitlrr it borne right at the 
lip of the Item. Eoiy to 
groH! in heavy toil. 




9 Primuin heimloxa, 
"Clory of the Marth,*^ hot 
npikew of fragrant yellow 
belh in early tummer. It'* 
a native of Iturtnei, 

Other luiolile pvt^tioiu wwuld he 
in deep Kiil at [he boltom of a 
smilberly slope or wall— <ir by a fish- 
pond Dverflnw. Avoid campletely 
(tagnanl stejix. Oricatai Primnlaii lil;e 
frC3h, quickl)' draining water. 

All are pen^nnJals. Wlule leaves die 
back somewbai, Ehry will aprout agaiti 
in wifitrr. 

In suiublf rondrttorTB they will 
seed virldely. Tbe seed does not keep, 
howner, and ii dilTiciill lo gcriiiinate 
in aniricial cosilitions. Sei out phinls 
in autumn or late wmter. 




• Primala japoiiica, prub- 
ably the eojuul to grow. 
The mott common rariety 
hai purplinh-red flairert, 
but there, are alio wlute and 
flame - colored varietiet. 
St liket a rith loamy toiL 




Gpid^ning Book — pogc 



CUT OUT AND PASTE IN AN EXERCISE BOOK 




MOOD MATCHERS IN "CARESSIMO" 

Whisper-soft, winter-warm "^areaaimo" 
translates into all the Icxiks you love! 
Frankly feminine, trim 'n tailored, 
cute as a button . . . whatever 
your mood you'll match it — 
with a lovable Lady Pelatw 
"Caressimo" blouse. 



LOVELIEST flV DESIQN 
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LIVING ON TOP OF THE WORLD 



9 Allhoii|Jk iVs on top of a 
larpe block of flats, 'The 
Penthouse,''' home of Mrs. 
James MeGauriia at Baihol- 
meu, Tourak, VicloriHi ix sur- 
rounded by a terrace garden^ 

EDGED wiiEi a stone wall, (he 
garden a! fkiwcrs and shrulis 
haii iui iiwj) sprinkler system and 
granolithir. flooring. 

"Thr Pctithuiisc" occupies T.hc 
snpiith niid top toatt uf (he Imilding 
aiiJ hflj! wojidnfol views nF thr Varra 
River nnd Tcorak. with Port I'llillip 
Bay and fhr Dandriinrtg Rangci in the 

Wh«i Mti. MKlsuran saw the 
afchJirct'> Hnt draH-iiigi for hrr W- 
ai^re honit?» ihtrre wrrc W3]]H at 
nfher rrid of tKp lt>inigr, f.titrinp ihc 
iiDW npfii icflion of loiingp, jrudy, sod 

SIic iMicilkd lhe» out, (pmovtd 
three (jtiicrA, atid muv*a:I four niore 
w^jU to give added ffet^dcvm to ihe 
ovftall deriK" Mrv M(:(;ai!ran's lalcnt 
/or ikFtchmg and hnr prautiriiJ 
dpjjroirch to bLiiidin^ pmbltmu h;ivE 
rcsuirfrd in n hocnc in, which Kpadous- 
nw i«. the keynptc. 

With hur wall remov^ik, Mii. 
MrGiiuriia [jractiraliy riiirtinnt^d 
pasc:i^pWay«<, ajld in so doing iiaif 
nciti^^ nuic-h more spari- than orij^iir- 
nllv planned- The only pii^tcr ]rU is 
3 briff oni: liirkine ihr <pair ifditmia, 
bathniom, .nnd niniii bud-iiciing-rfyunr. 

Fruin the bit[:bi.>n door Icadc to a 
rqinpletflly srlF-rorHainr^ Hiic fnr a 
dotnfittic: employee. 

-FREDA IRVING. 





ROOFTOP 0.4RDE!<i hai, tliding glaa* daort. giv- 
ing easy accent from dining^rnom to outdoor meul 
area uilh i<i wrouf;ltl-irnn furniture. Boxes and 
liifea are miiaaeil with cntarfiU flotcer* find the 
magnificent vit'ut takeii the eye oner Toorek, 





hoardt jiuth with ihe trail and ceiting-to- 
flooT irritdniri. fteflheaila are uim/, in coW 
Kfought-iran, mirf cupbnard beluettn the bed* 
it cteKerly filled icitii an ^ertrie kt:tth. 



DI?lim.ROO» (left) it circular 
irhitr marble floor and ChineM carpvt. Wall' 
paper malrhet fhair-etifert of blm-k he-an 
furniture. Curved tideboard hoMn an on- 
Siqutf dinner tervic« tchich servet ,16 guett*. 



The AumiAi.tAK Wombw's Weexlv 



-Mav 1. m 
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!.0V!\GE'RO0M baa wundetjul panoramic rietca OTpr the 
- ily and toward Vt. Macedon in thf diManee. The gold- 
hrtteadeJ tatin coeert of touii^e and chairs fon* with fhe 
'orn-gald carpel. All furniture is black hean limber. 



Pivot of Ihc plan of "Tin? 
Pfmlhouse" i» the lonj; lounge 
(above), from whiVh witte 
arrhways lend to Htiii]} (left), 
rouiifl (iinJnjf-rDani and lial- 
conv lerrare mtal arcEi. C4irv«^l 
Hlidiu^ doors lead to hall wilH 
an unobtrusive {■ocktail har ho 
pl&re^l tliat H fw.r\'e» lounge, 
dining-room, study, or terrace 
with equal eiue twd comfort. 

Cttor fietvrtf by Jim Eilati. 




STUDY (above} htu ttide windnuiw 
operloolcinfC the hatriiny on one side 
"fd the haleany meal area an the 
other, !Urt, Miiiauran is tilling he- 
'idc the ceilinit-high hookf ime,, which 
hotdt gome bemliful old i-hina. 



HAIKnRESSER'S CHAIR ta 
tehU-h a neilc'r^-tl rim be ailded 
ii an important feature of the. 
white-tiled balhroftm (right), 
with black marble henrk top find 
wide mirror over u'ath-}>asin. 



National Library of Australia 




I 



SPECIAL W AKDROOt (above) in 
baudoir-hathrtHim m filled to hold 
hau and handhagi, irith Mhaet on 
the back af one of the doort. The 
gold carpetinf^ of the bed-titling- 
room idia extendt (o tkii toobu 
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tNltK NOW! 

£1,500 

"MATCH-A-MEAL" 
competition 

Hrst Prize, £1,000 Cash; 
Second Prize, £200; 
Third Prize, £100; 

Twenty Consolation Prizes of £5. 
£10(1 special prize to grocers. 

ish pjrljfis let you iti\6e wtia! to tjtiy] Maybe that lonj- 
iwaltlid irlp lo Europe, fifutnistting lh« tiomB, i rm m ■ - ■ 
you iHfne it. Tl>ere's no efltrante fee No lirgres. No slogans. 
)iist rrairlr sach n( ths 12 Rosslla Doutjle-Stfenjtli Saups with 
jpproprlile matn dishes, such as tried fisli. 
: u KiUnEy, etc. Thsn mail m yaw entry, 

■'lalchaMeal" is ss simple [and *(m!>j< as much firn) as 
serving Rtualla Daubl«-Strcnglti Soups: Ihe Itey to it all is 
Havour afid scletrion — ths ability to coinplemcnl one Itavour 
with arwthSr, ami thus pioduGe a pfrtect palateplessing rrKal. 
A fearfiiiE bottle economtst jikI cookery eipert ai [lalianal leju- 
'.stion has sclscled twelve fltain-course liisttes. asch of which 
A-o(ild. togettut with a particular Rowtla Soup, mahii a deliBhtlul 
int) appetising meal. When this rampetitlon cicsss Ihe cookefy 
expert will Select whiOi Roselia Soiip she consider? Sest com- 
ptements iinil mtrpduces each main course, This tist will be 
lodged in the Stfonpoom ot the Ctunmeicls) Banking Co. of 
Sydney, Collins Street, Meibourne. and will only hi msde 
Bvailabie tq the three ludges who will use it in Judging the 
contest. 

CHECK THESE RULES 
BEFORE YOU START 

fAII entries must b8 acccmpanied liy 1 Roselia Soup label. 
Thu is not required in Stales where it mliinges Stale Isws. 
There is no entry fee. Compettos may send in as many 
entries as ihey wtsh. 

2 All ?ntri»£ -mil be canstdered shd roust csfry The name 
of : igelher wilti ymn" w« n»mB and address 

ATi ^. lelters 

3„ ... '- !■ ■.-.■v-^ — latest 

jrrect 

> dit/Kleii. A penel , 
14 Sfd na corns' 

;o. 

lie to comiielB: immtien and 
;!oi;!ij; nififnbers of the Adttertisinfi 



* 



tiv 
en 
Ol 
pc 
T»i 

tamiiit^ 



Agency m (heir families; stiff m«mlJtis of the Conimefcial 
Banking Co. o< Sydney 

Send to: 

ROSELU "MATCH-A MEAL" COMPETITION 
BOX 1G65N, G.P.O., MELBOURNE, VICTORIA 




raur 12 HawUa 
Oauble-Sfnmffk 
Souja 

ChicMn NddoI* 
Crvfitl pi chfclcan 

Muxhrnam 
tlillM 

rai with K>m 
iCDiEli B)«in 
Tomjrta 

Twfwta-VimaUi 

V<(tlllllt 



In My Opinion 



I. IMM FMl nitOlH 

3. Cautralv Qt SlMk nalohu 

3. Crumbfd Cutttti fnalchu 

4. Fntil FiEh mjtcliH 

5. ChlfEil SanMX** mvtchH 
[. Crillsil Sluk mitchn 

1. Mincil SiDI mttclin 

1. RDilt Beet niiilch« 

to. Ram ChilMin mslrhn 

II, RsiH Mrtt nilctiei 

tt. stMk tni KiitiHr Pit niitetiti 



TEnis 




with )^g$dk 

Second serves cost no more, because Roselia 
Double-Strength Soups are so highly concentrated. 
Just add water (or milk) and you have twice the 
amount of hearty, tasty, full-strength soup. Today, 
have your old favourite — Roselia Tomato Soup — 
the tomato soup that's so wholesome and nourish- 
ing. Tomorrow, serve another kind of Roselia Soup, 
12 kinds to choose from . . . prepared in seconds, 
and only pennies a serve. 

Enter today ~ as manij eniries «s yoii like! "Match~a-\tt;at" campelition closes 
June SOth, j9fi3. Besults will be announced in the "Public Noticeit" column of 
major daihj newspapers on july 27th. J963. 
Use Tbit Entry Blank Note 

For ijaUT contt'niencr you may tmp this entrij blank and pfi additiaml blanks 
at ijour grocery store Before mailing read the rtdes ai left, and he sure to 
attach a Rmeita Soup label. 



soui> 
seup 
seui> 

SDUP 
SDUP 
SOUP 
■ DUP 
SOUP 
SOUP 
SOUP 
SOUP 
SOUP 



NAME 
ADDRESS 



STATE 



GROCER'S NAME 
ADDRESS 



STATE 



I 

I 

I 

I 
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more..^u save more 




more 
flavour 



more 
soup 




12 double-strength soups 



Chicken Oriental: 



1 cup sticed shtallots, 1 red pepper finely 
sliced, saute lightly in 2 tabfespcions of 
heated oil Add contents of 1 8-oz. can 
RoselSa Mushrooms, I cup sliced bamboo 
shoots, 1 cup sliced waterchestnuts and 1 
16-OI- can Rosella Chicken Soup, 1 cup 
sliced beans, 1 cup sliced carrot. Cover 
and simmer gently over heat about 15 to 20 
minutes. Meanwhile beat 2 eggs well and 
season with salt, pepper and soy sauce, 
pour into a lightly sreased and heated pan 
and cook until set Remove from pan and Cut into 
even-sired pieces. Fold in chicken mixture. Pile hot 
rice on to serving dish and top with chicken mixture. 
Serve piping hot. 

Try this QUICK RQSELIA RECIPE Created by LEILA HQWARD 





double-strength soups 




Page SI 
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The whole truth and nothing but 



During shooting I dtrlerted th&l 
Aoraething ilranfisc was liappctiin}{ 
to Mrs. Arthur Miller, who hadn'l 
::irtiiLt>iiricc!'d yvt tK^t she was gtt'm^ 
tn get a divorce, 

Shr wait faliiTig hard for thin 
FmichnMin with iKe carefulK' 
paiishcd i-'hann. 

Rflwccn the ftnd of ifijaf picture 
Mid ikc siiiM of her next, "'Die 
Mii'fil:^/' the lilnrioi spr^^ th^t hf: 
would dlvorw hi* wife, S»nE>ne 

^^. MonlJind SLon^d hif(h in the 
publirily ^veep^tqli;*?:!, Thp gossip 



From page 15 

spread ail over lowu^ with some 
hrlp from ihc Twenlieth Ccntury- 
Fpx innmotJon dcpiirtiDCHt. 

A "mtefW" 

Bof pre I he pFophcdca II y r i 1 1 ed 
"Misfits" HH-s finUhcd, MariEyn be- 
I'^mc Kt ill sha wis flmvji in Frt^m 
Rm n and i.c^ I | (i hnHpitnJ fur a 
Hicrk's rest. 

She coMldh't even Tcach Mont- 
nnd f^n the tMi^phonc, ^nd she 



called him repcal-cilly, day after 
day, 

Thr nigh't hcfore he left to re- 
join his w'ifif in Piiritit 1 received a 
rip thai he fould bi; fomid in a 
cL'j^t^tin huug-alfM' ui iht grounds 
of litvcrly Mills Hdtcl- 

"Jus; knof^k fjn dip daur: Hr'll 
yoti in.'' 

] did precisely that. F3o vrat 
a^loiihh^d tn !(ct? ^ko had mpped 
im b)^ dciort bnc t invited in. 

The tdephojir smued to ring 
atrnwsi imnrdiatdy. Hr wouldn't 
acccpl thi- (Till. 





try changing 
a woman's mind 

when her 
heart's set on 
the best 





One of the nicest ihmgs aboul being a woman (i you khow uuhat you want. When yog 
decide you waiH only fhe fin^l dectjraiive surfacing, rhe brand ybu choose is Lafninex, 
You know lesfs have proved l.srnirieji surfacing more resistani to 'near, stains and heat. 
You know Laminesi was Trsl on rho market artd today — 15 years lafef — it's siilJ first 
thmce with Australian ^omon. (There mos! be good reason for thatll Wliw you've set 
your heart on gKOLine tamineac brand iurfaclng. surety nolhing can change your mind. 

LOVELIER FOR A LIFETIME 



LAI 




1 


NEX^ 

BRAND 


GUARANTEED SURFACING 



Si 



' I rw'i, : i.ilj. s.. iii'i, ill' I'jid ihf 
switchl'jnfircl opji'rnTor. 

"Wb> nni?" I Kiiii. "Vnu'll ftmft- 
jjhty m-Vf^r ttc in?r a^a'm, Co uti. 
Speak \a hri," But eoiJdii'l 

llr su^ijcsti^il a (iriiik, and I 
"ffflrpcl to mix tticMi. t itirred up 
i>ntr heil of a martini to gi^^ him 
inlkinR. 

"Ynii Icnfw thi^ ijirJ wasn^t 
>c(»phi^i;ir3tpd. VVn* thai ri^lit?"' 

"Hiid Mnrilj-n bi?ffn imphisticatcd, 
riuni? of this fvi^r would htivr hiip- 
peufcl, T did i!Vt:r)'thlug J cuuld fcir 
her whni I irtXwA ilini tniiic wm 
a icry »mal] piirt- 

'^ITir wniy thijig* tltal couid 
M^jnd uut in tny p**rfoniiaju'«- wt-re 
iny loir icdics. So, n:ii;urHlly-. I did 
("ViTytliing I rcmid to iimkf tlieiii 

■Sh*; H'sji '"an t'ncttnntnig fiiild" 
nnd "n ^mptc girl s\'ithuut any 
guilt'." lie tiiid: "Pflrhajn ihc hid 
0 jriioolgiri tiruiii. If did, .T'ni 
snrry. Bnt nuChmg w-ili llreak up 
my tnnrriasc," 

The kjl time 1 laUced with 
Marilytj thffi! no rirw maji 
iri sighi^ Shr tivvi^ Ttt'eniitfih 
Qritrirs-FoK atiorhrj' piciurr, 
"Sijinrlhitig'i Ciat tn Give," uttdn 
hpT old (.■pnlract. bwt even tf ihc 
tuid tinishird ii it would fiavc paid 
hfr nnly jEA37p-()0, vhrip jilir 
could huvc niadi! at Ittati 
tVSie.ft'X) irkrwhPie. 

Hfr tntirri^rs niadf hpf ft'ol sore 
ovrr ihal, ihoiijih ihr Emly thiiii; 
oj) her tnind should hai'c been tlii- 
ni'ttl (*j tnakc a movie that wa^- 
^lkI for iter after "'Lft's Mnki 
l,yve'' und '"Thf Miiliis." 

Thrur flnp.* in a row and any 
Ixidv'^ oui. 

J bclit'VP Marilyn rtmlised thnii 
th« end of licr nciing career w 
waiting (or hsf ju»l wound liir 
L-oatcr. 

The iiut xccitcn ihc did iii 
"SonieiluiiB's Got to Givr" lookfi' 
IE though she >v5is grting under 

Shr was yweft as evCTj bnr 
viigui;?. Shr did lltllv ninr? than 
thrt rtrar-iiiid^ L^thin^ jthots, and 
«ht* fjavt a sitll phn^ojgtaphcr wlui 
wa:s on tit*- art i^xcELlsivr rij^Hts li 
pirtures of ibe scisif b*-catiitc "I 
want ih« world to we my body. 



Nc-w.>piipi'r aud inagazliii 
readers aroLirid th4r wiirld wfri- 
prompcly grantc^l that Q^portte- 

tuty< 

Artbur MUler <tnce caHed h^r 
'*thc grpatffBt Bftresa in the wortd. 

She was far ffimi ifiiii in ni 
buAk. In spite n[ nil her talk ahoi': 
playing DmiMv.ikv heroiiipi <" 
icmr of DawV rolm, iJir w?.- 
appealing bloiidi- rcnidiKcd hn 
stork'in-Lrndc. 

Ajid thurt? w;is Mtiiicttiiiig 
misjiug .tmong her iUntiitiDW. Sli 
ached to hove rhildr^n, thoug'; 
sJic was physjrally inc.\pdbli? of i' 
Twict ihc lost babici iJirough 
itiistarriaees whrn >hc wai Ml" 
Miller. Sbr told frirniit thai shr 
loosed for ii bab> ciii whom dir 
could shower tbf iilteotiou .di< 
never had. 

On June 1, 1962, she rcadifil 
her 36th hirtjiday, married thrt- 
time.i, M'ilh still no baby and in' 
hu.Hband. 

Tviu tnanlhi: latPt ihe end caiii'' 
She 5c4"mcd tt> he touc]^f>d 1^^ 
[rirres tliai few liiimiin brini;> 
can beat, anrl bet lilr lufned ini" 
it ni^htniatf of broketi dreoJii^ 
hrokeii 2>njpiiflrs, and pain. 

In a way, wore all guilty 
Wr bvt^d her, ye( k-fl hcf Ititirty 
and afmid when idie needed ii' 
ri^iMt, 

r\n\i' shi> Vi stHie for <fvt^r, leai'- 
in^ w-^ nilk bitter memurieA nf 
what might have bt^n. 

Dear Marilyn, may she rent in 
To page 5J 

l iiF AuxTiAuui WositEM's Wekily — .Mav I. fQ" 
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The 
James 

Dean 
legend 



# In my business 
J get "genius" 

ditched out to me as 
rt'gulatiy OS the 
morning mail. 




JAMES UEAN wanted lo play ttamlel—ia 
ihe stamblin^. feelini; buy he really wan. 



TO bdicvc the Frcs agents, every 
dirty-shirt-tail boy in blue jeans 
whii comes over the hill from a 
Method School of Acting cla^ li ane. 

hit fliicf publk rclatiiins tiiiui ai War- 
m'?- *'ni 3S pifTSuiixive as ever: "Thut trniy 
Ei -jjniMliiiis special. We ihiiil. he'j a 
So I agreed lo iimn Jimmy Dpjn. 
Irir latist genius saitmcrcd in, drisiei) 
Jitr a bum, and slouched down in sUtntt^ 

\fr Itndlcd anolhnr cliiur wiih. his tw, 
dratijcd it rIoM eiicmi^ij to pui ills fcrl up, 
W'it'JiHij; mc ttv-m the. vomer oi hifl rye. 

'riien he slood up ta inspect the pbata- 
jnpbi ™ 'h'^ vniU. Iftr choK one of iheiii 
Bui '.pM in iu eyt. 

" iliaijt you, I'vr sftEh enough," t said. 

I McnE hafk to my cETEce and wrote 4 
mo.-\ describing irvcry hcait-watming detail 
fit l.inirs Dion's behaviour. 

V.h™ an iiwiiatinn ramr lo ,n?c thi^ pre- 
vif'. of "Eait of Eden," ncibtidy could have 
durvicd fitc tlii-ie, Bui I hmiTd 
rfsi dajr front Cliflnii Wrbb, 
Wlii'ii: jlldjrmiint I rpupert; "Ijut 
nriilii I jaw one iiF l.he mt>st 
rKTnortJinary pfrfomtflttct^ of 
tily life, Oct the .ttudin tn iiin 
ttiji movie uvrr fur voti. You'll 
lir ifaiy alwiit thu btiy Jitiimy 

rv.™." 

In the projection ri^i^m 1 snt 
s]y ll+a«Mi/id, t ctnddt^'t retnemlirr 
eVM hjiving seen n young man 
Mlh tigrh puwrr At this artnr, 

I H'lcpliotied Jack Wamur, "1 
tilli v,-itlt yuur Mr. [>ati. ITc 
VIM tn do an inrervinw with mr. But I'd 
Inve to kave him conic over Li> my hcjuw.** 

A dav or so Inter Dcajt rang my donr- 
Mi, jplck and upati in black puiK and 
lilirk leather jacket, though his hair WM 
Irtuilrd and he ^sorc heavy bnota. 

"Vnii mi^bi'hawd terribly," ! told him. 

'"i knirw. I waratcd to Ace If anybody in 
ihn tcrtvn h&d guts enoujjh [O telj the truth/' 
•liiyriJ for two hntirs, listening in inii^ir 
"r, dir hi-fi, pHfinf I he ilnnr. 

We milted about evfjytlmis from rah- 
(i^ei Id kingi. 

Of CItrt Gable, who rijok up niotrw- 
'iyriiii^ in hi.i niiddlr-age; "llf's a real 
hot ?hne," Jininiy fi**itl. "When you ctin 
talk ride yuu're csilpd a hot shot. Gftfalc 
fni't like cfijy. 

"I'^'t bt?cn riding since I wag 16, 1 have 
a n)nti>r-cyc;le now. I don't tear tiround on 
''. lim intelligently multvalc rnyjelf lhiiiu{fh 
dir iii>Tt» " 

Wtiile the rcfnrd pliiyed wftly, he weni 
mill Ftaitilct'* "To i» ot not to be." 

^^'iien it W11 liver: "I want lo do Hani- 




cj like to 
iniiy ncit 




lei snoa- Only a yuiing ntim t:an phy him 
OS hr was with l\)c niiivcle. 

■'Lauretice Oli^^er played it iafc. Some- 
tliiiiS is hut when ths older men plfly him, 
Thiit kind of Hamlt'C isn't the stiimhtinf;, 
[cfliiig, KPaTfhiitg b(iy tlial he leally h'25." 

James' motbnt; died when hi: waj eight, 
:ind he wtmt to live ori' a farm with his 
:nmE atld Ultele. 

I-Il", iiunt vTM aetc\'e in the Women's 
Chrlilian Tciiipctiincc L'liiuii. When he was 
ten, ahr (Ufjk hitn along to do diaiiiutie 
retidiitt^s for the Iodic'?. 

"I was that tall," he snd, indic^itinj^ half 
adult heit^i, "and in.^-ccjid of doing little 
piicnn abuut mice, 1 did tliitkgs like 'Tlie 
Teti'Dr ol De^ilh* — ilie gnrieriiE 'I'hts inude 
nte fflrjinpr: ;i little haipy in .dmn p,inl,s, 
"1 wfiTi Ihr -St.ne driitnatir-dt't'latntxtion 
I'ntue^l dOLJli; Dickens' ''I'lae M.idinan-' 

"When 1 got through (htrc were broken 
lansH Ijing all mcr ihe Magi!." 
*'lbjw old are you now?" I jiigked. 
"Twcuty-lIirEi." 
"Vuti've gat u long and bfiiu' 
libtl UIl* aJiead of yiKi." 

"i hope tile Mt!i;nnd adjeclivc 
iii the more .ibiindont," he snid. 
He ihfji had almow niBi) more 
ifii3iiih^ to live. 

He m,icli" "Rebel Withuut A 
tlaiiw." Then came "fiiant," 
whic.li he ghotdd never have grjne 
into The part of Jrtt Rink was 
not right (i>t hhn. 
Gimriii' Stpvetts, who diiectiil "Gbnt," 
tfifd tn force Jiititny to eonftirm to his 
interpletatiun of the role. 

Now Jininiy could be led but not driven; 
he'd bend like a youiiti tree but not break. 

ilc bad scixrte marvpllouji lints, but be 
TTiijmhIed them so yoij cotddn'l undtntand 
them. StcwtB waiUiid (0 retake ihc jeene. 
Jimmy ndii5^. 

There vns tii> time for Steven* to try 
^i^ain to talk him into it. 

On (he evening 0I I'riday, Scptcmbrr 30, 
IS.'iS, Jiminy wii Facing down Highway 41 
in his new, lfi<>-nHlc-an-ln>ur Porsche, whieU 
he hail christened "The Litilc Ba.itafd." He 
ran into another car and was killr.d. 

Only imcr before b.it) anythint; ei|uaited 
the in;iil that deluged my ofTice, mid that 
catnc after fludolph Valentino died. I,ettri« 
mourning Jimmy rattle by the iltou5inili. 

1 b*p^id the AiJilemj in award him J 
iprrial Oac.ir, to stiind on a plain Ktaiiile 
idaft as a headitone to h'u grave. The 
Academy ileelittwl, but the Jnrnis Dean 
legend lives on. 

Next wook: 
JIfnrlon Brando 






VEE-FORM BY ModeSS 

VEE-FORM BV MODESS is a modern napKin softly contoured to echo 
the lines of Ihe body ... to fit smoothly, forgettatsly. Such wonderful 
featur^B, tog ... a soft, eoft cover . . a full»longth ^fety ahiatd 
Slid i>n effectiaft yet undetol'etfflble dwactoront. 

At^ awsilobler Moct^as with Massllnn* cQvar, McKfe$3 wlt>*i Gauze cover, 
and Madess Super. 

niuucit ot JflltHiDHo^cfmKnv 

Pago 53 



* tnmiltttm iFDda Mai, 
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VARICOSE 
VEINS 



Positive Relief 

mth Ifie mld's most 
anoblrusm, fully 
?ff$cHye stifgical stocking 



Scholl 

Son-Grip 
SURGICAL NYLONS 



Unitgbrli' ^*i>lii dnn'r ihow 
and nmiihvr flo lK* TtDckinai 

MIDfCALir APPAOV£» 

• CeifMi iuf0k*l 
* Iw^fftnfi & $«an|*uii 



Is Your child 
Sulky, Listless? 

Try tKis for 
overnight recovery 

Kiddin who are cninkT, tiit- 
len, off their ioait "MrtV 
art icrr often luticnn front 
remfHirarr cDfitrip«twR. Yavr 
o/i|weif ii timpl« one ai hio 
chocolDtt LoKcliM ot bed- 
time ond yotM child can be 
^a^pf and "c^l OQoin mnt 
idoy. LdiAtlei ctmtnJin oh 
dJttict doic dF tiic KJiitff^ tumi 
Imntive roB cad buy^ an^j 
thrrt'i aa loile but tli* choca- 
Itrte. Bvy a packtl todur, 3>}, 
ond 'Vhu natvre f&rg«fi. 



BB YOUR OWN HANDYMAN 



Mosaic window-sill 



Tbi» week^d idea ahowa bow lo bring new impor* 
tance to wiadow-eills witii tiny mosaic ti]e«< 



(rREiCK HEX ti^ai^n jar mojfdiV ■ loppfit 
usindaw^ili u madf frvm rmail white and ^old 
ri/^f, if a ewy Ut dean with ir Hamp doth* 



^HE window-jqll At left 
J- measures 7in. wide, 
40in, long. To estimate 

ii|ijantliy of tttcs Miwicd* 
MiiuJdpli|i' Irngih pf wJndtiW' 
-il] by widlh ici give total 
orea in sqiiarr mriicsH In the 
fd^uwn, 280 "files wefv- 

glass tik^i for u i^ood-'lnnlcinjc 
result. TJiev @rr avnihiblr in 



Our U^Bme Pliuns Service 

JJUNDREDS of hqtne pljini jjc available in readcm at pur afchileci-diri-cted Hoirir 

FlEmning C.«ntrcR. All th«e plA.na can be niodified to juit individual nrtndt 
V Full p^l^rur ^id p^pccific^tjciti^ from Uobcrl; FitxG'Ci'jIili {27221). 

Aibtiidii 47 SDdtli Terrace (51-1 79fl). 

• All normnj ardiitect'i lervicei a™ljihlB. BriBbane: McWhiiten (50120- 

• Alteraiiom \n iMit litc if wanted. TooH-oamlja; Pigutii [2-17331. 
Fbonc or caU at your locad CcjiLtc at: Perth: Wc&icrii BuUding Ccntrr 

Sydney: .Anihony Hortjemi CBok 7052, (21-4758}. 

C.KO.), Mt. 220. Or fill in coupon bcW uid port U la 

MdlKiiiTitci Myr<^ 1 52044 V youx Beanxit Hume Plaaiun^ OdItf. 

Ftcast inaJfc #tL rhcqDci payable ta "Women's Wrckly Home Plani Strvice." Gul 
Um out, DH in dcCaikr ud nuH in cjitcIdp? addi'eaictl to «ur Centre in jraur Stole. 

c a u p o 

NAJtre - 

- , 

ffTATE 

I I flcau: send camplcie dcLuk of tbe Acrviccx you offer. (I cnctOBe 2/- tn cDtvr cost 

of handlinj; and ptnt^icc.} 
I ] Flca.K Knd ihr Krtu of booblctA itiwing illustrated plans for 130 haiaes. (I 

encloM ISA lo c<iver f^olDplete coitj 



a raiiibo-w of BO colors, CMt- 
ing abotit 12/- a abcci I2i". 
It i2in., combining iipproxim- 
jttcl" 225 tiles. {Prie« vary 
in each Slate.) 

Buy tll^ at ba Lhroono- 
fitrni^ni cuefchanii ajtd ^^t thi; 
nme tiunt buy adhuivc and 
grciiiling ccrmrDL 

B«fori!L itartinSf rcriMTve *ll 
paper b-aclciiif^ froTn tltes by 
Aoakinjf in watur-r- M^lc mid- 
pOm% on w/ndow-aiiL 

Feu tilc-McLUrLg lequcncr, 
ice diaiE^T^im below. 

Apply edhetivr only B frw 

■yvindnw^iijll^ aj It Diay lei 
fajfltr ihftn you woik. 

Uiiixg; clear planic wtt- 
iquare, caiubtntly choCk 
cuTacy wJicn |iLii:jiig tilts. 
|.c^vc ttiKPUL 1/1 Bin. or moirr 
between, the tiles for j^routinn:- 



When all tilei art- laid an.ii 
adbcsivT dry (d,boul 'I'- 
hcun ) windDw-ull is rend 

Grouling ii done by iprcn^. 
ins a Oiuiture of wbiti! li- 
cement and wat-cr wrr Pf ■ 
lilet by band, filliTLf; jointi ti' 
tween lileA. Wliik jfrout \, 
rtilj wet^ wipr away e.xer^: 
vrlth 3 din^p t'luilii. 

If a few ttlcs ilfrod brtakir: 
Id nil cd;;e ^^^i^ pixncer 

Therr are iwo ways > : 
rtni^hijog window-iill cdt'' 
use jt timber mouldmg tin:) 
tiT Id t f rrint naw ti 1?^ . 
ilightly bcybnd th-e iLll, th. 
ihirkncM of the tiJe, thr i 
pwiliun 4 raw of (ties brlo'L.' 
d^itir, aijamal tbe j-ill cdltt- 

WEXT HCElf ; Mah" 
« Modrrn Vivsn. 



TILE-aeTTING SEQUENCE 
2 



ftACVC ROW 



sex THIS TILE FiaST 

2 



CENTRE 



FRONT ROW I 



MID-PO»NT OF PATTee J 



DIAGRAM above thotts hous lo start inying 
motair tilei, bej! inning with a line of tiltt 
acr^n m-hl-poinl &f the ujindovonitl^ 



The 5 main methods 
of oil heating your home 

CONSOLE SPACE HEATERS. In any convanient imsitbn — Will 
heat the complete living ares of your home. 
INBUILT SPACE HEATERS. Easily installed in existing tireplacej 
ot room diuideis. Will ti&at the completB living area. 
FLOOR FURNACE. A most effective, concealed, epace^taving, 
warm-air systsm that htats the average home or most of a 
large home. 

FULL CENTRAL HEATIKG ihot air). Allows an entire tisiise to 
tie heated. Durted warm air is delivered to each room throueh 
concealed wall vents. 

FULL CENTRAL HEATINfi (hot water}. Hot water is circulated 
tbrcj^h wall radiators or concealed hot water coils In shirtfni; 
boards. Oil heat hot wsCer systems also available. 



Nothing equals the warmth, the comfort and economy of labour-saving 

Q^heat 



Today there ii an almovi unlimited rangi; Oif heat is tlic low-cost, labour-saving way 
of aliractiveiy designed oil-heating appliiinces ior comfortable warmth throughout the entire 
available for your home. The relatively new season 
oil ipiicc heaters , . . slim, elegant hot-water 
radiators . . . concealed hot-air cirtultiiion units 
and .'ikirting board hot-water ratJiatGrs. Oil, 
too, is cleaner At>JD safer! There is no smdl 
. . . no aih ... no dust. Oil heal climinatcb thi- 
tirciomc wimcr chores of cutting atjd cTrrjinf 
wdod and the cleaning of messy grate* the 
morning after, 




Make sure ef a cosy home this winter with oil heat 

VISIT FREE THE OIL HEAT DISPLAY 
AND ADVISORY CENTR€S 

M^ieOURNE: lUlh Floar. MobU Centre, Z C'ty Hn.td. Tdl: S3 QE^I 
SyONEV. GFCiund Floor. HtrmblB Butridin^. SB Mar^ret SL Teli 202V} 
ADELA}t>E: Sth FIDflr, T A Q Bu.lclirfis. ^ Kins vtrilliam St. T.»l: 8 0431 
HOMHT; Jno ftom, T » e BliKilnit'. Coliini Slrtet. teP^ 1 1341 
PERTH; QrtHJfHl Floor. Simfovera. 677 May St, Tel; H 0131 
aALt-AFIAT: J J, Moriinwr. Antituong slitEt, Tail E.31S3 

Alw(tgs use 

Mobilheat 

ibe world's targest-sellmg heating oil 



MAIL THIS COOF^m ^OR l-iTERATUFtE 

Oil Heat Centre 

Box 4507, G.P.O., Melb. 

I cm cDcifldvnni till liafllmK room^ |ab<HJl wt TI.) 

of mi homtf IfrRralifis tiQin«i'1q be bwtiy 

HAUL 
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iii' i 



for regular use 
or standby 

BABY] 

foopL 




are good 





nourisliiiijjj, iJiirc, effortless 

Babies thrive on these ready-to-eat meals, whielv are as pure and as good as those you 
would prepare with your own hands. Doctors often recoroinend Ihem. 

They are manufactured under scrupulous hygienic controlB and constantty tested for 
ciuaiity. Their purity I-h protected by their container — a brand-new tan that wUl never 
tje used again. 

Only the i-an — airtight, Ughtproof. unbreakable — gives a suffioiently perfect seal 
for audi important contents. 

With these mnvenienl, light to carp;, easy to altire, canned Iiaby foods you may keep 
an almost endless variety ol pure hcaltliful meals at hand for regular or standby wse. 

YOU CAN TRUST THE CONTENTS OF A CAN 

-because nothing seals like steel. 

BHP TinplulP — a product of Aufitmlia. "hp on 
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coMiiimiiv . . . THE mSFORTCIVE OF BEING aUT-OF-DATE 



lauiwhing- The eicptnie WAJt 
MO KKAi that food ill both 
Eait And Weil hflut to bc- 
TBtiDTtcd to the bur ixiiniiuum 
detrqnded by hultli und ailJ 
new cipltui invcitniEnt had 10 
fae fl>f^d4^ ynlni cdd' 
mbutcd ro the CrKiul DciLfcn. 

Shice it could pot ex- 
pected tkal lUc paHcnKcra 
Driginally emhtrliea in ihe 
prDjeriLif wnUd iiirvivt their 

ncecnary to faakit prm'tti cm 
for new puwngen la b« born 
en route, nlLhmi^h thu en- 
tailed a nnHh Lar^tf proje^- 
tilt llian wmildl oth'^rwiiit 
have been neceuary All thii 
wu •iKKHifuUv acccfmpliibfd, 
JUQid, with a cargo ot ^de- 
quAlely indoctrinaled boys 
«nd each projcclilie wa» 

tent vn it* joumty on the 
lui dny of the iwcovid mljlirn^ 
luum. 

On F.I n h m f h jid^ c iimr 



<^ know th4l the oth«r Mdt 
abo had launthed A |ir4jc4itili! 
towsfd Siriiu^ but, aj thn 
wai only disrf>vcjed alter the 
launcbing^ ihe najacni^cra did 
not hnaw II aua believed thnl 
they hnd ilulcn a fnsireh i>n 
their eiiemici. 

YtHir flftej year eatrh pro- 
jmiie B^Sed on lu wny 
through ih« da.rlcnei& >Eii inier- 
minAble ni^ht. The boyi and 
girlk^ Lm(Tuct^ by vri^ elden 
aad nrtnoved rrom luh- 
V c r J 1 V e inlflaeiiceSi were 
rhtc!r?d ihrouvliDut [ h -e 
drciry yein of thtiir hn- 
priAonineDt by the hope of 
Ihe ktenl^H'jil benefil whirh 
Vouli!^ ultimAtrly Accnit! 14 
thasK whom ihcy had left 
brhind an £arlh. 

The boys niid picU Rnrw lo 
fiiAnhQtod and wouianhood. 
and children wrrr hvm lo 
them. Indoctrinated by the^i 
pjrrnt^ (hip rhitilrrn e^^ually 



from 



mi 



e 29 



Keep REGULAR 
this easy way! 



— arid t^Y [oadbre to 
And (Uins, s.Uk h^Adi,eh*^, 
indijeltlpn, lotC appetite, bul 
brc^Ah, poor ikln stul dull 
ajra dkie constipation. 

'Oicjusanda liaVe refaliied tuealtby 
citn vlEMnr . , . fiowl spik- 

tite und dagestlon , ^ cIeEir«X' eyea 
■nd iXin . after a thort COMree 
bl EHU Rim PilW 1 

bEldnCod LnjredtenL* non help 
r<Fur ^'atcoi t>» work rniDutiUy. 
tboroiigiiJy. the way ninture ln- 

a t nig'tit before . . . uid 

Wfltdi the wonderful dllTaesai in 
tlx my ym feel utd SosikL 

Start rifttt now t 

Buy ■ bm of BJni Plltt 
<I/B,. or economy iiue, 
Cram ynUr ctheniiii or 

sliit* lodivi t^ke- a* 
dLrtc^cd. 





fek themsejvef dediraled to 
the sacrtd laik, They, in 
tiirn. had ebildjrctli, and il 
this iici:cind ^Mtct^tton, nuw 
in (he prime of iifc^ whirh 
found ii»*lf n I Jam on the 
firm j^iGund ctC the Diirlc 

Thi^y pfoeeeded at oiftce tu 
set up tadar nud send trlum- 
plliant meaagri 10 Earth — 
t^iumpbanl^ jjecauie neither 
knew ttiai the >uLhe.r party 
alio h^ landed. 

"Conrmuniini vanquuhed 
wid one ciPsiaHn "Wal] 
Sin?ct mrrwhelmcd," raid the 
other Fifty yrars afirr ihrse 
□leuB^ci were dLipaLchcd 
they duiy leached ihe Enrth. 

But duiin^ the hiiiidT«l 
iind thirty yc^n that hnd 
eltrpied since rhi: pirtjectilei- 
iL^d been diipatch^t afT^iri 
on El rth had taken a new 
lum . Capi taJiun and Com- 
TnunLiin hjid, alikr, dit- 
JppriTcd iniD the archivi;} tA 
binlnry. 



^ HE diviiitpti of 
mankind into M^paniti; Etaligns 
had ceajcd. In an uncoru~ 
mi'tlcd nation * gnrat Frophel 
h^ arisen who had taught 
thai eiiDush to ea t {:ou1d 
bring pv«i more pleasure iHan 
aimultiirieous dea.th to our 
eneotErrt and ourtelvef. But 
he had not conlined himaelf 
it> thii hrdouiitic uF^puncni. 
Kf had m'ivcd an older and 
iihuoai foTt;oElcn ideolojiry 
tvhich taught that prvpir 
ih^uld IfTvc Bscb oihcr, anti 
even that they »huiild Icrvc 
cheir cnemiu. 

Oddly enough, thii i^nlb- 
ice dwlrinc did as tlluch tD 
f:oDveri publir DpiniDn ai did 
Lhc apprat lo kclf-iiiiercit. In 
Ettstero and Wrulrrn land* 
yibkr, mrjll* 4k-(5CIIlh!Lrd, ihCFUt- 
iii^: "Let ua all live m peuLC- 
We wUI not hair, Wc wiH 
TiciL brJicv^ that we 9111 
haied." 

At (ir-M ihr nuthi wrfr sTTi^ll 



and were easily diipened by 
the DDlice, bui gradually the 
v^O-rat of the Prophet found 
more iind more of an eeho 
until only gqverpmejitt were 
Itffr prcftchmg the old doc- 
l*i(iei At hut even ihry Hir- 
reiidrred to the iiniuense 
wave of Ijberaiinn and good- 
will that twept over the 
w^rld. 

Mankind had rttahlithed a 
v'tnE^le ^tiiferntnent, and had 
forgotten tht old diviuoni 
UiAt h^id X^pi the hiuiuui race 
iij honda));e to itrife. The Jiew 
geDcrattaiiE knew lUtle o( the 
cald war puiod linrr all 



kn^)ed£<^ of it had been kepi 
secret whiJe- the diinger of wiir 
rrmained, ^iid very few in 
tbe new wot^d of joy rartd 
to plunge back into the 
gJooniy iifcyM- iri which Ihclr 
grandparcnii Jud thought 
thciJiselvci -coimpeJIcd to Jivr. 

The mess* gti from th c 
Diirk Cflmpaniort were almoit 
unintenisiblr, excepi to hii- 
tc>HcaJ sludenti Thfy had 
shf! amine mustVn old-vrorld 
Ibvor BJ wc thould feel if vft 
got Eoeua^i^i from Wc«<» 
ond Merci4 denound n$; eafh 
fl'ther'j *bo(iQjnab|e wic ked- 




When thr inewtRC^ U'-t 
the Dark Companinn rfr^ci: 
the £^hi lhc World Gvv* 
nient coniidercd them and 
|;iJ| ^t A brief feply- 
trply caid: "Ccmic honie t 
ffcther and forgel «l] thii nta 
sense." The rnply rejfitrLfii 
ibr DiU* Companran a h.in. 
died ycafi tdter the imifi, 
Rranm wrnt iHeir triuirt|thii|i 
mruaRn. Warned by the .m 
of Ihe Moon and the Plnneh 
the two pitlid on the t>JTi 
Cetaymniitti had arabMsiui 
mil umciuy (rure whkh 
kept in iH^int; by the 
DcirrrrnL But neither udi 
hsid abandoned hope of 1 1 
mile irLiirapb or ceawri 1^ 
rcfizr<\ the Other at ihf 
progeny of Satan. 



Make Hi€ most af your- 
$«lf, for that is all ihen 
ii af you. 

— Ermrs» 

Each aide, thrcnighout lin 
i^enlury lince their luKtiti^ 
had been impii'cd by a ^ «j 
faith., the fihh thai lU-tor 
se]vn wcrt ^ochI And ihv 
iiihtrri -were bad. The dr-.iij' 
ful nie:iM]^ frOffl E^'rcb 
(bowed that the idealoj^ic!:! in 
which they hftd lived v 
outnxidf:d. When it appe.i'c{| 
rhut (lie Rovemment 
apcrially reprrar.nting t'vutt. 
Eait or hud lent idf iri- 

cal mewaifei to both gic 
t lie fai th of eaic h fide o] 
lapsed and each jiidr fell 
it hfld nothing JeJt lo live ''oc 

In wnnow. both grwpu nri 
ib nO'-nian''i-larid, and yJi 
decidied that life had tioThnu 
mof r to ofTer to either, i u 1 
joint harangui; the lead^> ^ 
tlic two lidcj prtKtlaidftf^d 
coirrmon low of fai lb. S. vif|r 
Qjid solrtrinly^ Ln the li^h' 0' 
ihr two ajurmblcd grou^ d 
injinigrantiL, (hey set a I14I11 
ia two very imall nuiVji 
iiMeapons, and after a Nolcrnc 
moment of waiting alj 1^.7^1* 
rrdi^eed tc diut. 



(Ca|]yri};ht] 




DON'T 
RISK 

INFECTION 



. . . cover every hurt 
with 

BAND-AID 



T(UI)E HAlUt 



BAND^ID 



PIASTIC 

"'| e1B iiii7» i j|ph«ntr 



STRIPS • PATCHES • SPOTS 

A SHAPE FOR EVfRV NEED 

Even minor cuts and scrntches 
can lead to serious infectioTi ... so 
play safe! Keep BAND-AID 
dressings handy always — in ihe 
bflthroojn, in the kitchen, in the 
gto vebox of your ear. 



RIPS 



BA' 
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it's marvellous what a difference MILO makes! 



They've driving energy and they steer 
straight for fan! That's a MILO family- 
always in top gear, fit to take any 
bmnpa! Bed time cups of chocolate-flavoured 
MILO make dehcioualy soothing nightcaps 
for ail the family. They sleep warm 
and relaxed; wake up a-glow with energy, 
becfluae MUX) is a food-drink that 
replaces energy-reserves as you peat. Serve 
MILO every winter's day (and night). It'e 
marvellous what a difference MILO makes. 



A'l^Tim.i^N WnsftN'ii Wbi3»i.t — May I, WA 




ALL THE GOOD THINGS MtlO GIVES: 
MaHed Cereal— (or energy and body 
tone. 

Vltgrnin A— to buiW resistance, 
promote growtti. 

Vitamin B — promotes appetite and 

improves digestion. 

Vitamin D — helps the t)ody to absorb 

minerals Calcium, Magnesium and 

Phosptiorous, 

Iron — helps keep tjlood healttiy. 
Calcium / Magnesium / PhosphofOilS 
— aid development of strong bones 
and teeth, steady nerwes. 
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washes cleanest 
-spins driest! 



The specialist washer that does both jobs better . . . 




Washes cleanest — because it cannot tangle clothes 

The Galamatic washii^ bowl is 
designed specially to wash clothes. 
Galamaiic does not lose washing effici- 
ency as do single-tub automatics, 
because the Galamatic wash-bowl docs vc- 
not have to double as a spin-dryer. ^SkS. 

The Galamatic wash-bowl gives 
you exclusive Gala no-tangle washing 
action that rolls and tunas clothes separately, 65 times a minute, 
turniog dinging dirt into float-away suds. Cleansing suds reach 
every fibre of clothes washed by Galamatic's no~tangle 
action. 




Spins driest— because it spins faster than any other washer 

The Galamatic spin -dryer is 
designed specially to rinse and dry 
dothes. It does not have to double as a 
wash-bowl, as in single-tub automatic 
washers. 

The Galamatic spin-dryer spins 
2,850 tunes a minute — more than 
twice as fast as the dryer in any single- 
tub autotnatic washer available in Australia . . . yet your most 
delicate garments are cooipletdy safe in this smooth-sided 
Galamatic spin-dryer. Light fabrics come out ready to iron. 
Thick blankets are lighter, easier to handle, than ever before. 




and has all these time and money saving features: 




saves washing time 

GalunBcic mmplctcs m average 12 lb. -wash 
in 15 mLnuies. Tliu is half the time thai a ^glc- 
tub auiDmatit woiher takes to complnc the| 
same wBshlosd. With Gilamiitic's twin-tubs, \ 
6 lb. of dtnhcs are being washed while 6 lb. arc 
b^ing licked and dried 3t the same time. 
Eitdusivc "no-tanglc*' washing action and sttiooth spin- 
drying saves ironing time, too. Qoitics are drier and have 
no baid-to-iron creases. 



easy to operate 

J ust &ei nm &iiDple autoisatic 
canirds and Galsmatic does the rest. 
It washa fm the comet time, 
according to the type of wishload. 

The heater mcricl, with thcrnjtJSticic conlrol, auiofnatic- 
ally maintauu the correct wmcr tcmperatiuE througbout 
the wash. And Gaiamaiic switche$ itself otT when washing 
is completed. 





economical iniih hot water 

Gakmatic uses less than half the 
water required bymany singie-iiib 
^uiarriatic machiocs. Sudsy water is 
saved and quicMy returned id the wash 
bowl for a second load. Galattuttc uses 
much less w?atcr for rituing than do other washers. 

gives a thorough deep rinse 

The ipin dryer bowl has the holes at the bottom 
Sd that rinsing water li drawn right dcwn through 
the dotba. Every trace of suds is rin.'sed out 1 
of the dotbcs. Gslamatic's specially designed spin- ' 
dryer ^Vcs n^osi efficient cinxing aiiid drying. 

keeps clothes free of "fluff" 

It's the only twin-njb w»sher with Filter 
Qean that (raps the fluff and. lint other Tvashera ( 
leave on clothes. Galamatic saves you picking 
flulfolT clothes, Wajhing powder u placed in 
the filter Gean and spread cvtnily nfith no risk of streaking. 





huUt -in safety features 

Individual cahle-tnp lids Ob the washer 
and dryer bowl cannot be opened by 
young children. The Galamatic spin- 
dryer will not operaix until the safety, 
transparent "see through" lid is 
dracd. A special safety brake stops the 
spin-dryer within 2t seconds of the lid 

op^tied. GalajnaticV comrol^ are in a rear p&nt:: 
top of the machtoc, out of reach of young childrm. 



SO cotroenient, and attractive, too! 

Use it in your kitchen, laundry or bathroom. 
Galamadc moves easily on free-rolling 
castors. It does not have to be bolted dowo , , 
ot have eipcnsivc special iostallation. / / 

Only 1 8' deep and 32' high ' 
(to working sunaoe], > jalamatic takes 
up much lets space than sitigle-(ub 
automatio. Galamatic's streamlined fiat-top design wd 
high quahty finish adds elegance to your laundry or fcii..be«. 




i2 Montfis Uneondilional GuarantM of parts anif tabwr. 



Your dectrical store will 
be happy to demonstrate 
all the wonderful features of 
Galamatic Plus Filter Clean. 
CaU there soon! 

Onta Offices, $>tn nnd Service in Sydney, Melbourne, Britbanft, Adtlajds. Perili. 
A OIVtSION OF AEI APPLIANCES INTERNATIONAL UMITEO. 



t34 gttS. 

LISS YOUR TRADE-JN 

H^niuf wlih thftrniaBtatIc control 
7 ijrkB. extrn. 



GALA^^ f is = plus FILTER (BEJ^m 

because Gala is the specialist washer 
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Ths husTKhuui WohimV Waaii-t — Mt^ 
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HiK A buicher^ two women's 
ihi. ihe Poit ORicPt the 
^^3 ihc church (each dt- 
rioiMniiittDii taJuiiic it tn turm 
Ljr :hejr KErvkcs on Suiidays) 
in; a produce nore ^i^hcrr 
a,ii.<iiir could sell in wcLI as 
bki' ind Markfy's. 

w^rTH, iht goodi wild for 
ni . a few pencf? abrnt city 
ni^, »nd anytbjng be -didn't 
iA.vr he'd s^l for ynu right 
^w.iY. no tmubk at aJJ. 

\ jiice httlf ■rQuntry [awn 
il v"ii i^orrd th,e tendency 
t.> ^-njip^ It wai thr nature 
£if ih(! plicc ihAt counted. 
GMu arrfli waj n tiine-to4wlc- 
aoj] pUk«, while thf: city 
vpli a di>or-die place. It 
tfiu . ^pd a lot to mait nf ihe 
InIL i\m lived thontAboiiis. 

|[,v tv( duns**'*'^->*'Om stDois- 
'^di hated ps^ijig Mjirkey^e 
itru- ji thij tunc of day. The 
ircvi ' were warm with merv' 
pipN and stubby fing^eii 
pcv'i?dsd the >if Ai the ton- 
ifi'-vdon iTtw to hcAted tils'- 
eHK I'lnf- ViTtien iwyont cjvmc 
nr?' ihc was clejif, cxcisfsi 
k][ <-j:yc Jr4tn ci|^t pair 
tksiv fiy" ready to pkh up 
and cdTttaci g^turei or wor-dt 

P. It iiiitory waj but. ytitfr^ 
div If S»m Johca jslaycd a 
ditl; incic fifteen a;EC> 
it \vu raked up witli tbc 
itiic f-T of pjeajiiri? whenever 
S^rr^ Jcmd or hb kin came 

T f'c men were lilcnt m Rjod 
cniiar TKitrcr, He Iwkrd pait 
ih rm down the rcmd , and 
piT r raded to Lake keen in- 
tPitr i in Ihc barr JKamore 
hi the churchyard. Hu 
rmiiJr.'t Ctote hie ea.rB. He 
ffjri! every word that he was 
mer'ii to hear. 

"H'htt j^ood M that kid 
goti.; tP be when her time 
turnri? Why isn't Iifr hus- 
bin ! vdih tier? GaUnantinqr 
a r n u n d tlie caimtryfiidc. 
Oucht to lie aih.iriiwl " 



Contitming . 



*'ShuE up, you oJd ^o-L$i|j," 

Rod turned iharply Doc 
Tjntiy wjL£ i^tiiindini; on the 
dijor^tcp uniilinR nt hirti jailer 
hU admonitmn; to the tnlker]- 

*'VuniT niothrr'i fine, Rchd. 
Aboiji anotKer week, Vd say- 
CjaII me whwi ihe needs me." 

Rod dijrfJ dcd dumbly ftDd 
WKUt on. Dne uid that ju.^! 
BO ihciiie hlokci cuuLd hear. 
Doi.'' :alwkyi ito^d up fur 
pcople. The Doc was rvtrry- 
wherc^ silwayi dnmg ihitig« 
l<iz people, >i all timca; hii 
white hair iou;^ and buihy^ 
hi*, body rotund ^d jolly, hii 
t'/ca blue and dnncing. 



I%KQUND Ihe 
next brad wai SVowni' farm. 
The treei were re&tk44 aRjin, 
and even ai he watched, Lipi 
cur^'ed and cyci iofi with 
admiratiorv atid wonder, ihey 
uere ihaken vi ith unrauik 
wind t^utnins^ up from ihe 
NOUth lo heralel oinmoui^ 
thecpfkin-clQudx of jfrcy 
loAdcd with rain, 

The trpM moved a^iii 
rpvishSy, I. o ? s i n their 
branchei in agitation, jind 
then tried to nettle in the 
ruld- Like a dog (getting up 
lind rcmnding^ itself to evt 
cDrnfortublr' For A sleep, Kod'i 
pace inrrejurd. Hr'd have t3 
hurry. The ra.in would be 
or. ihnn in an hour if the 
Wind periiitfrd in iti puj-pu6c 

He'd br lucky lo Rtl hi* 
thorei done and itay dry, ict 
alone get Home befow the 
rloutij flpillcd their dfTrrlnJ? 
to the cEirlh 

Mn, Skowns wa^ wjutini; 
on the -verandah, peering 
dowtj (Hf rt**d Ihrt^usb lier 
dijiniHiing^ ffrey ■fryct, her hair 
TiiL^re like dirty airing thc&n 
ever, h*Tmdi borvgrns at 



A TIME TO BE SaRX 



from page 3S 

And — like hii Pioth*^? - a 
child, ii*rv near hi birth- 
TinirT] heavy undej- htt grubby 
apron. 

She merely ^ninteij as fie 
cQinc up thf! iiiib. Did ihc 
fiot expert hiin? He'd nev^i 
ndssEtl a day dr been a minute 
lute, but Mrs, fikf>wna looked 
p*Tviih and o^'crtired. 

Before he'd murmured rdocE 
afterhoon shr'd ipolten the 
Ufti bii cfiom like a diiid 
lEciting a dull po^m without 
m tcruT. "My husbd nd lias 
ROUE to Dod^nn's, " ihc rtddrd 
in her Hilt voice, 'lie say* 
yu(j ^ottB, look out fcr ihat 
lilly cow Elrt^y He heard 
her beilowfn^ ihrough the 
nighl like a niad thing. She'$ 
dtfppjwd her i iilf most liikdy.-" 
Shr Eurn<^d her thin neck for 
hipi nxl of imderstnndjnK. 

He nodded. 

She went induurs, slowly, 
heavily. Rod wa» rrifrbtened. 
She looked drradfulty ill, and 
Mr 5ik£)wiis had ROne and 
fhete wni no uRn of the fuil- 
lime farmhand^ either. 

HLi mother, Mrs. Skcrui'na, 
a nd Be tsy ii j t row\ drd h i m 
like a nighlfn.ttJT. The only 
rv{:^pc wa:i to run Awa.y. He 
H2U dreadfully nfruid Ke 
would have tu help if he 
niayed. He'd jmt die, that'* 
whut hcM -do; else the 
bithln would die. He Jiiat 
knew wmetfhbni^ vrmM ffO 
i*'fann, Hir'd hnvc to nin 
Away! Mr rouldn't itj^y and 
hi' a( hjind when the time 
itamE. i<jiildn't Tstrt it. he 
jQit retildti'i. 

He heard an echo of hU 
father's voice: ^'fars u|i tip 
tliin^i ai d)ey runte." Well, 
that wAt all ti^ht fi^r ^dulu. 
ptsapfc who had had ibe titnt^ 



It wiLM different, for a hcty only 
fourteen. 

,Vtd Mi^ Skownc had ^vne 
and Irfi fjini lo find Iletjjy. Jf 
ihe cow wiu bri to wi n g ul I 
thrtiaj$h ihc night a. lun wife 
liad said, why ciidn'l il**bW[ii':r 
go and find out if it wai in 
luiublr* Bij\ he had Ihft the 
talk tu R(j>d The bwy decided 
ihs-f it had bf en donr cun pur- 
pose lo thai Mr Skowni 
rould ha.\c an eKctiie tc End 

fftUll. 

Gad officials ore elected 
by goo6 citfiens who do 
not votfi. 
■ — Geofgfi Jeofi H(ri/Hrii 

Rod rtmndcil ihc siilc of 
the house. Mri. SkowDi was 
carrying a Imckrt uf water 
tu the iHick vfrrundsh. The 
ifip near ihe kiti:hm doar had 
been loikin^ and y»terdav 
she had belted ii wiih & 
It^jTimitr till ic slopped Now 
ihe drrw walrr ffwiii the iheti 
li^n for the needi the 

She looked ill 

lie ran ro hfif- 'Til rarry 
Lhai for you." 

She stopped and !^ta.r£d, her 
face miff. Her hand nr- 
laxed na the hurkf^i he 
loChk ju wei,i(lit. "Yvvt want 
■anietbiM[^ friUJB njc? Per- 
haps you want to ikrp \% job 
Of two?" 

'"No, Mrt SkowDi, J juit 
wjnt lo help. V<H1 look , . . 
we]3 . tired-'* Hr turned 
hiK gajc from htt lined face. 

"AH riffhl. thet). Put it 
neJir the nuve. I'm guin^ 
to Krub dVG kirrhcn floor." 

"Now?" he squcrakBd in da- 
belief. 1 mean, todav " 



She flared again, her eyes 

dbiUlnK- 

"I'll iwtep it for yew," be 
offered quicklv \t\ia he put 
the hufkri (if waccr on the 
wcatliff-i>uMUhcd vcrandflh 
and gTBbhed ihp millet hrnom 
p roppcd near thr dt}of an d 
tn*de A quick job of it he- 
fo-rr the cotild protcit. 

"That will do/' he said 
ki Eidi V, but wi !h a f^iri^erul - 
Ticu ihat turpri>ed Hhrm boih. 
He didn't nop lo wt)ndcr 
hii sudden dorninanre, hut 
diaapptared into the ihed^ 
freliiM? a comfort»blc prickle 
of pride rtriawJing up his ]:>ack- 
tle was certain tAn. SM^vvsm 
was 4 tin E^lOJiding in Lhc Mine 
spot, her cy&i on bii depArt- 
ing figure. 

He ruibcd throitgh hti jobs, 
surprised at hi* quick effi* 
cieiiry. SoiiMthini; was bap- 
penin^ 10 him. Perhaps hr 
was bcjfinning (u "helicvr in 
hinuielf," 11 favorite tkrutt of 
wordi of Im fftiber's. 

The sky hWkened. Hr 
rUnihed the i\)c] ng-yard 
Hrplit-rail fence lif open the 
Rale for the cowa. He turned. 
Mrj- Skowns was on the ver- 
andah, hendirtg in a quiver 
poii lion, ;iA if in aj^drtlsj ng 
pain, "f'hifl was it. Th^ btby 
troming. He »liried run- 
ning acrotu the paddock. 



H. 



.E'D ttave now, 
tmrnp a<^rDsl (he hlU] at the 
hitcit 111 the farm and bit Lbe 
TOad aL>uiit twu mile^ away. 

thumb a Ufl to the call, 
jiins Ist.Wry cotildu't f*cc 
ihr ptiiiibilitv jf liclping at 
a birtli. Not even Betsy'i. 
Perti.-ipi iur calf hudn't Imn 
harri ajtd Ehe wai in troyblr. 

He rail harder, falter^ 
f-rosaln^ the teccrnd paddork 
jnil funlming in the direclioii 
of ihff UEuly creek where lE 
was Ihr Lxiundary between 
Mr. Sk«MTii' propcrti.- nud 
his jwxl ' door itRtghbor't- 
AtltT fivT miiiiliM hu iiopped, 



laLliivr hit Iwartngj frmn nn 
.aticietit pine oa dir wet side 
qf the hill. 

He hwrd Bitty bellow, i^- 
nnriniC it, hr ran on. Hi'j 

now, romina fnjfii the diret- 
tinii in whifh wax run- 
tiinft, It wflJi Beray, _ 

Grt^l jjUjp «j( film hit ml 
face *nd band*. In Ivn mill- 
iiicail would be prlttdg dowri. 
V'uibility was ^r(n»in(r pour: 
Ihi! nlKlil l rrvld hlrunltel ol »i» 
wjj dtfjcfiiding rifW- He 
heard Betiy rail a^ain, niuiih 
thiB linte —cirJi-rer. aa il 
ihe Itiitw he wai near iintj 
rtiffticd It plea of helji to bim 
(rrriciiinlly 

Sou- hi- couJiJ ice hex, near 
llie rreet where thit »ml had 
wiLihed aiviy !» u ilesp com- 
S^tei tmnV alxjul 5ft deep. 
The water »a« shallirw. bill 
would not b*? for lonR. ,Aa 
joon .u rhe mirt famr the 
fxeek would iwell and swirl 
inig luiall i«K'tca. »[ deep 
water. He loolird closely at 
the iiiw. Her baby had tii:en 
kioiii. He iKtt tu her. 

The mlf wai in thi? fretli 
and B^t*^ was on the bank 
lr.<]kln|[ fretfully d.iwn at the 
i:,-iU- Rod jumpccl in and 
pick<?d it Tip in bij »rini. 
Although he'd nnirr pidcd 
up one before he had ri^a 
trauble lifting and holding il. 
But it wai hrji^v and would 
set heavier. Hi^.-nmi,4 already 
R£hed and ht^ couldn't lift 
hiniirlf and the calf out of 
the creek Ijed, He wallttd 
dowmttreiitn , Bi-i*y following 
truiifully, to whrjf the bank 
wan low^r ^d ht: eould 
tlambef hack m to ihe grtsi. 
He felt 0 queer [ittle. prirkle 
ot pride at hi> afhievemcnt. 

fie tsy ntrtiiTcd Ilim WLtfl 
*;ratitLide- 'Xlonje tin. Betay. 
wr have tfi ^et this baby of 
yg«ri w^irtn." 

Ili> feci miuublrd into 
biindii:t)nt holti. hii hark and 
armj jarhed, hi- Jirart 

To page 60 




''You'll hangf£darling 



"You'll hang. darUng, if you lay 
a finger on my heautifid IBM Electric. 
Of CQUTse my work laoJis better 
0 than yours— and I produce it faster. 
^ more easily. That's the IBM 
" Electric for you — but for ym we 

need another. Tell tlie G. M. he can 
put typing output up another 2D"-- with 
another lightmng speed IBM Elpvtric, "■ 

IBM ELEOXR/O 
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Lhnmpi;*! .i|i;j.Lnii lui burden, hul .u 
bit hp 4tfUi;i^]rd through ihc gale 
into the hfi-utHryrBrd and into the 
ih(*i}. Mjcif ulausly' ihc ralti held ill 
temper until tticy were safe, 

Hf! lound an old ihirE Ic^ff on the 
p43g bcMnd the ihed dcK>r und 
rubbed divvrn ihc calf with it. He 
iprcad hay on the hoor in thr ectr- 
nrr and stood hAck mtis^t^ wiUi hi« 
effort. Tiir f al f wai tii cking 
greedily. Beuy gave liitlc gjuutiag 
TiCiiseE cif lovit. 

Then i* MTrc^iiii rame [sam The 

Mn. Skciwm wajs ciitjEig an thf 
Qoqr near the ttitchein tabit holding 
hftf mrttii firtnly to her lidei. She 
itiojuied »aflly lo hcrsctf. Hcf head 
Jerked up M Rod rushed in. 

"Lcavt rtiP hft, boy. t-ca^i: mc be, 
I'll be all riHht. Go away, boy," 

"I cain't Ifjive yau, Mn. Sikuv/mJ^ 
And he eouldti't. It wak jutt wh;At 



hU did had said. At ihuis* cunii? 
up yuLf Jifld to tacp diirjn, Hr bad to 
hdji Mrx. Skcrwns. 

She In him hc]p her Ci> hff frtE. 
Hr wifts surpriMd at hi»v little ithe 
wafc, ftlJ skin and b*np He lifted 
her on to the bed and rooh off bi^j 
ihsKi and her apron Aud Fouiid a 

^'Now wUftl can 1 do?'" he aiked 
hier. He Lrirw Ihcre waa one thing 
he coultlri't (Jd, and tlifli was rins; 
BflT T^dy^ be4:^mr »hr phvTie w^b 
uut o-f QrdcT. 

''Ncihinif/' ihc womaii aoiw^red 
"Nothing. Babies take tticir time; 
thtty jriduni buery. Vou can't do 
Anything, bay." 

i tAn mikt you Ei eup ^-f tr^/' 
he said, 



A TIME TO BE BORBT 
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Sh<? W pppd t h r Icq n n d srrtnrd 
mm h comfartrd hy the siniplr aEt. 

Tbc full forte uf the iKorHP 
poundffd the irfin t^kuI like a bata- 
wirdnifi^i. dcafpiiifift ihcm othtr 
voundfi ciut!^qjf. Rod sie^d there, 
turji- hetwecn thr^ dreiKiiun of l>c;ii.'irr;i{ 
Mrs. Skuwfu to fiJid Doc Tandy ar 
sti-tying and doinf; wlini he cculd 
The Hvcmnin wai quiet now. her eyes 
clciiwdi lirr htsdy rclaitcd, 

Ttic decisiioji wuin't hiji To nuke 
The buck dtxiT opened and Mr. 
Skowns sl^od drjppinf; a inJuU flood 
on Ihc kiti'hen ^cmr. 

He vrafl ilartled tc aec Rcid rorar 
uf the bt*draoju. 



"Jt's ycnir ytifr, *ir; f'rn glftd yau 
qame. May t n'dc your hnrsr and 
Jiiid Doc Tandy? Vour phone it oui 
of order/" 

"5JiitJixs?" Mr. Sltowiii W33 
ihi^cltod, "^You lide Satan?" 

'^f hitvr icr, lir, 1 could he hdiin 
fijidiriB the doc uii fool.^' 

"1 h'lw hti nld ear at the New 
Karrn iui I came thrim^h. Moit 
likriy be^» itill there, Rfde Suuin; 
he*! iitiJI iaddletL f huiJt ywu'Il mak^: 
it " 

Rod w;li iilffnipins; down iktt road 
before he ihouitnt licltcf of the idea 
of riding Sauin. Or to wonder at the 
abruptcif,i4 nrf the worda bctwcrn 
him And Hn. Skowna, It vnai ia* it 
R&d had met the man aii iht ilubp 

JcVdl 




White coffee needs the right coffee 



Gorgeous smell of roasting coffee beans I 
That's the fiesh colfe« taste that comes 
through with milk or cream when you use 
Goldeu Soast It's blended right, roasted 
nglit for white coffee: rich, laest-of-the- 
eoffee-beaas Golden Roast. 




oldenl 

Roas2 



I!!*T4HT COFFEE 



So many ways to enjoy good white coffee: 
He likes it with just a dash of milk perhaps, 
or a float of cream. Maybe you love it 
really milky-or fluffed up Cappucino-style.- 
So lon^ as it's white coffee, the right coffee 
is always Golden Roast. 



(the one coffee hlenciet) rights roasted right for white coffee) 



"You'll af t a ^rown man all ^rf 
a iiidden.*' hii Cadirr had taJd. 

He was wet lo tiie ikiii in 
(n\dn. ba tan hrti aved Ijcau tit u i J'j 
He'd been told vtlm enoupli a horti; 
kiiDWi whirn t^i hfhnve and wli 
it can pill a huciian in his pL-i 
He'd jptirtictinjei ride old Boh, whij 
w.tnderrd int.i the school yard icr 
bit* of the kids' lunchet and JKlIj 'rn, 
the nocie, f^ui Mr. Skowni' Saiit 
wa« ancTht:! Isrtllr of fiih. NuL r-, n 
Mia- Skcwtu wDutd fio nrat Satm 
TIji; h^rM" JTfid piJistcT wrrf reliHT,n 
(d ihc lauir un |i rr J it .\^i\rt d y h- 
tiott- Rod was Afraid lA him. Vr: 
ride Jof rbe lJo<" wpj whit he f-.n; 
to do. And Siilim wai the lu-tir 
available. And thar wai thai. 

DcK Tantty wa^ jusr gcctinR iuro 
hij old hiLimb i.Af ai Rod rodr Mp 
He explained abaui Mn. Sko\,:n 
ojkd the photic. 

"Good buy," The white heart tif 
hair nodded it* praLie. "You r .d( 
Stitan, eh? Sfareif?" 

"Vw. wr?" 

"Don't be juhatord. Rod. Only 'hi 
atupid are never afraid. But ifr.-jtT] 
you brJieve jn yoifrscU you rut ijt 
tilmoB-t anything." 

"Tlmt'i whrtt Dad Siiyi- But T M 
to d^ it. I wai fnghtrntd that iE 
bjihy rkmc whiJc J waa there I ct jlfl 
nmkc awful nii»taicc ;ajQd iiiin 

it." 

"Boih! The titjJe dcuiam .it* 
tougher tbarn vlju think. Don't hi- 
too harsh wiih yourself, Rod, D-m'i 
hv srarcd ijf luakinR a miit Iw 
Kvcrycint makefi mistiikcaj but 'nji; 
dcein't iay we've got io fit ti,i.ii 
and itop helping or iiop trying.' 

"No, sir." 

Doc looked at iiim cloidy. Itii 
eyes pierring bine. "Not lur* d 
ypsimlf ihc*t dayi, arc you, R' d? 
MoiL bayt think the world h in 
p«tiy had shape when they *re ■>o\i!i 
Agt;. VWI], you did facr up to th)!:|{i,, 
yoLj didn't run Away. Rnnning jwjt 
nrvcr sfltvei *ny Htuaitpn." 

"No, 5ir." 

"Vrfyj rtiother's proud of ^ ini. 
Rod- Oh, ycii." He piil up hii h.LRcf 
Ll^ bikiiLC the boy ai h« opened kdi 
mouth la proteB-l, "Vtrflt 1 krrw 
shisi abort and i^iiirp ^-iLh ^/jc 
lately, franty and Wd tft pi r lie 
But jiir'i wnrricd ihout your futliiM. 
Scill. yuiir jioh payj, ihe. needi ibt 
Tnoriey, and she's proud of your fipf- 
$lste.iic^ in working;; far thai 
rLDd bis wife . . 



JL HE liieziE^e ■ ji 
thick. The rain had dased, iii^hr 
d riTV-l c r.h urfcd the atmosp! .f tt. 
''Tilery atcn't *o bad/' Rem! defcijijd 
Lheni t^allautily, 

^"You hadn't thoiji^ht of it u tJtc 
hke thit. th. Rod?" 

"No> Doc Tandy, I didVt." 

"l^on't he ashamed nnd don't 
tiirr ytujTjflf that yju'rc a had iioy 
at iny dilfcrenf (o *ny other W 
La ihe country Vour thoiiirhti md 
actioiu wHl be of a nian unc d;ii- ul 
a boy the next. There's (ileni', of 
timn; don't try tu hurry the 'pt^',-fu 
t>f iiTtiwing up, 

'^Vi;ii!*U hr a frnc mfln liki? vnnf 
father ont duy. fkirtw on, now, rj» 
more time to rhaL T'tr Siitan or« 'b^ 
hacik of thf car and I'M ruTi s'l^' u 
fzir as. tht! tkim-ofF. Mr. Skawn 
nnhnmcss Siliniiand rub liLm iivn-n, 
It will ^Jvp him somrthini; w 
while ihr lady ai}c| f see l£ llie 
baliv 

*'Nc^'Cf niiJid. thanks. Doc, 1 rati 
cut acroea the buah fusit up 
r:^ad here and hr I'ltime all tbe 
f>of}i]r.T. I cATi'i i^et any wettd ifi 
I Tiuty ai \>if[i walk that wa^ I'il 
fis £:Ltin ott lu the cor." 

"Okay. Mill, juBt u you like. So 
lonii^ " 

The did rar roAred louder ihar. tiir 
fcoei'it itoriTi and Dui- dwapp'J'fS 
behind a nirtutii of misl. fijiUu ui^'" 
ling hflhind, iDmewhat flyifjmiii''^ 
lit the lou of hu dij^nity. 

At Rtjil cltJied thr Kale of his i^w" 
h(ime ht; ffmid 'ice white pthci'i ^ 
tlir biirk nf the htiiiir, Jlii moih^rn 
wuihiiiM The Horiti inuH htive<cnns 
[LK.1 iiuic-kly fnr hrr to lake Tlirill 
iiwIUe dry! Thp furte oi thp "■■i^ 
And wvij^hi sf llir Wr[ clothri tiail 
hfokeiJ *hf thr, linpn drJtii;'''' 

il* whLtirntis& in lliii: iiiiicl, Hr rr1f;iwd 
the logiry lumpi und put theni ifj 'lir 
tub fi« thp o|i«n back vcrciiidali Jt*^ 
Iriokrd tip in JiuijiriK a& Kil falht^c^ 
\uit'r initl, "1'hanks, ipfi^ yMi'«* 
dmiii- .1 rit.iik'i ]ob." 

And Riid ktirw that \br tinic 
ttod €0(ije Hf was a m.in at 
tCapyrii^Kl) 
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r *rfittnlinB all thii, 
y^l h.^d lAC ^(ywn H.n^ V^^^ 
facliial account 
;< trip, of wHai be hud 
,ind t<Tn, of wttKt, in 
liinicsn, caused one link 
ifsnt TO «t the 

. with iiicceu 2Tid in- 
io LiUDKui^ with tmpl^ 

Lpj"i»c -of » ihiiiia^-tapped 
■ik CIsikIc hid lDUJD.|^d 
[ji L m bil chair, nipi^ina 
mcT of the bkiitcr wiih 
ipcirJKiDg liiuinb'ijaiL 
inil n?cminp to lUten with 
HiK kjJf am e.ar, with an 
13-.JIU.I nod. an CKC-uion;]! 
J thUlLntir of h,li broad 
|]CL:!''ft^ Lii the chuT, and 
uai^e that roved out ot 
■,*ind0M to Che buildix^p 
..,f- iind rhc band of tky 
' EhErtt 

' -ijdc'l TAthcT shoVF^i oU 

: id rfrmaincd uiichajiKedi 
•Uf UK wveki lincp Bob 
■ ecu KiiD hibd broi^ht 
1 diange in Claude 
,.' Ffc u imp res- 
!i!okinK as ever, with hii 
I h c'l !f ht And wrU-bti U i 
Am ^rpiTv tod ha. hand- 
fuddy facp and nul- 
fltfrf-J Hiilr. Forty-five yean 



art ihop uh\ (fullpry in ihc 
hauMO whirh Oftudi^ Kad 
biLiiiflht and pLuincd io lun 
u rcilaurani in^ And itiat ihc 
had nD riMine-y to fighi C1;iude 
in a couri of Law. 

L'neaiiLy hnlF-ccinuincAd by 
Liizic'i iMwipnaie cbilm* lir- 
fqri; he left far LctidoD^ Eob 
now found hiniseir tt-cAchcr- 
OMily on hrr Tide, ii losing lide 
be dtdirii't Ucuhi For one nio- 
mcnt. Cinudr hadn't trtadc 
a fffCftt deal of money In a 
Sew ycin in a viriety of hMsi- 
n-cis enterprliu wi iho ut 
kni>^-in|; hjw in ovcrc<tmt 
liMlt cibituclet s^irh ai Lizzie 
Broivniow. 

The baUdi i ng wki ch now 
hoiiHd her gallery and ihap 
waa mailed on in prcient 
tenant. I| wsn one of those 
old houie* ihai lomcumes 
live on, un violated « sLtncmQ 
smaU tuxu ry ihopi and ri 
iiig blocks of flatly a Victor- 
ian relic n-ot y^t i^epi Aw«Ly 
by the rivrr of prcigrnss. 
Claude had seen it M (he 
idedl ipot for an cxiienaivc 
iniall reitaurant. 

Dispoiinf of Bol) now and 
of hii unwclcomr cplnioni, 
Clatidr snx up »n6 lUred Lbe 



FOR THE CHILDREN 



^ TIM 




Ifoufiij Claude mt the of 
Ihu { .jwer to have hli >vny 
■with people And circuTn- 

I) Bob'c cool eye, uti' 
rii:h3E!:.r;d by Claude'i tnai^- 
nifirr-iirPj detcttrd the 
IfhuiLf. Wai he ileeping vo 
IwcU - he wondered, Wa* he 
I El tin ^; <iultQ as heardly ai 
iLisaa!^ He had tost a Utile 
^rir and be had loii a 
jlitilr l olor, and he had even 
|]iMt ^ little of bin huLI-Jike 
ririr..i;]LgrciiiccT iug§;eiting that 
llw in the grip of a f^er 
I nrnrt: coniuoQuij^ i Knn ihtit of 
I mnni: v-majujij^. 



'ITH grim plcaiure, 
I Bob pEfHreedrd Co undcrtnlne 
hrle more of th^i icU- 

'■V'lually/* be said, "it 
I occiM j-rd to nic more than 
anr- — ihinling it tfver 
*hi]- i wai *wav — thnl 
tKf yi'iuili; Inuineii U a little 
prrTTiAture. Aren't ytiu ralher 
I cmmiinK y<wir chickciu?" 

Claude took *rtit a oijar- 
I rtte ^nd tofS^d the packet 
ihf dc*^. "Vov tfjean 
all il n cbptrap about Liiraic 
Bmv.'.'itiTw't tEaic? YoiJ can 
I iMLf that to me/' 

"f'v^ i)iau:|;ht ait atong that 
I »1k niav not be such 4n eaiy 
ii I " frflck Ai you fhink." 
M.ivr you now?'' Cl»udei 
trjN' heJiiilina. 

li^iJr frit his irmper filing. 
yt^. I have. Tkal <hc may 
» »h[c ta prove ihe'» eniilled 
10 thill further ycni^t 
incy " 

l-'-i fier piD%* it, ihen, 

*i| law " 

"It-y bijib knew ttwt Ux^ac 
^^■\]Um was ru nn tnp* * i 
turj-K 1 profit yet, ber unall 



telephone and told the jjirl 
to get him a nmnber. 

Bch had got xip -And wslkfrd 
(rji the dw}r. Juil one re^h 
impulse be had ipven way to, 

Lookiin,^ back at the Other 
yuho lai Waiting for hjs 
number, he hud ajked in a 
tone dereptiveiy casital' '^y 
the waVf thi^ name Uriali — 
doci tKiil convey anything to 
yow ?"" 

GUude thought A nioBwni. 
"Uriah? Yes, I think — 
ivk'ain''t he that ifimy clerk 
fellow in Dickenf, in 'David 
Ckippcrfield' 

'ThAl ^11?" 

"OnE^ one 1 can think eif," 
Now, nukinjq^ his way in 
the rfowd^ hr wondrtrd 
wh0t he wT^uld have said if 
Claude had ieei» the purport 
of hia quatloii. 

Ahead of him. the iKnpTe 
thifined a 1 ittJe and he 
c.auR]it a gLimpie of Anna 
ajpin. 

Lftler lie wa^ to lAink it 
prophetic ihii aht; ahotild 
hawe been wcarinR a ftrcy 
luiL Grey, i 1 1 uioryj, ihad- 
owy, coiTic-and-ifo eolor, 
color of the mUt thrown 
down by the %odM to hide a 
fuKiliivn. 

A ipill-oiiil of ponple from 
a ihop ctudied die f^aft «s«tln. 
The trafFic on the road 
hutnraed by iinbn>k<»nlv sit 
bil elbow, tfoi tUTwhinc, iln* 
trarJl of petrol, Ruiti of w3dU 
flower *ceflt from a flower- 
fttatt, of coffee, of Ji*h from 
ao oyjtter bar. He squeezed 
punt three tamentibl y »low 
women. A iiiUi:a>c hit him 
in the ihini. A fo»t forHKncr 
uked l}lr way with lalionniij 
heiitan<-.y. Now he liad 
aftnoKt rea-ched ihe nex^l in- 
icnection. 



Anna slipped crv^r with tjie 
lut pedeitdam befure the 
wauin^ tide of vehiclet. He 
made to follaw^ but thcr 
policeman held him up and 
the traJTic waj a wall m front 
of him. 

When at 1aj.t he w&s free 
to go lie saw that ahc liad 
lurried ri^^ht and wai half- 
way dflwn tlaitlereAKb Street. 
Shir wai witUckn^ a little faiter 
flow, Qj}^ who had aJmo^i 
reached A dextination- Slie 
put a huid to her hjit 4nd 
turked her bag under her 
arm, 

Now (he wai opponiie the 
d Ot>rwn y of a ho lel^ had 



DROP DEAD 



from page 3] 

plituil a foot on the boltom 
•lEp, 2Dd wu looking up ihe 
brist) Hight. Lookinp; up at 
Claude Nrviiuan u he Kame 
ht)rryin(! dnwil the Itepi to 
meet Krr. 

Claude wai fallinc over 
himjelf lo gcL Co hjcr, ia- 
itlining inward her a( a dan- 
srrom anglf, proenitrg hif 
with a humble jmile nnd a 
wolUlh eye. 

Bob cxme lo a link anti 
dropprd back, unseen by 
Dither of thtin. 

So hii cncounler with 



Anna Keibfil IhH day — «f. 
rather, ivlth her diiappeif- 
ing fcrm - fixed tht poticrn 
for K» ijiany of thf (tncmin- 
ten thai yirm to (oltow on 
taler dayVn when tinr znin- 
otc nhc would bt. plainJy via- 
fbk to hii truitln^ c^e and 
the next hatclully obncutcd. 

The milling^ atjEam of 
ptuplt that i-anie bctwetn 
them, thiiltiDS her out Imm 
hia vitru, wa» like tbe gnat- 
Like cloud of bil une^ 
thought* that wai bo often to 
niakc lutti draw back froni 
too r.li>lc a icTutiny of her 
and her waya. 



No looneT w;. 
and Anna teated ai ilii' i^Wc 
in iIiF hotel lounge, and hr 
hud ordered iheir Jrink* .ind 
the waiter had left liiciti 
alont. thiir) ihe iloodjjatei 
opened, and in a lo4w voice, 
and with that ainKle-polntcd- 
nnt wfairh be irainrd oa 
any object or aim he wii 
purcuing, Claude «taried to 
pour ant hir feelingj, the pds- 
aitjn of hiJ love for her; how 
rvrry day and «"rry nii^t 
wat filled with the thought 
of her, of her and her onl]^; 
whh the hope of Hceinj; her, 
catchinR even a ^]isnpie of 
her, hearing her voice on the 
tefcphone. 

Her heiuty, what it meant 

To page 62 
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BEHER BECAUSE DUX HAS MAINTAINED LEADERSHIP 
IN THE MANUFACTURE OF HOT WATER SERVICES FOR MORE THAN 3G YEARS. 

Regardless 

of whether you 
require a hot water 

service for the 
smallest week-ender 

or largest block of flats, 
DUX has the perfect 

Hot Water unit for 
any particular need. 

That's why 
Builders and Architects 
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OtIX MAINS PRESSURE HEATER: 

Lifafiif^ Ctnilniian hf^mum t;f^niv^^ linc-wnt^ I'wl or 
irndtJium pniw* coppvr 

WHAT DUX FREE TECHNICAL 
SERVICE MEANS TO 
ARCHITECTS & BUILDERS 

Dun TtfchtticAl R«preienf4f ivD cdllt. 
wrHioirt obli^AHon to you, det«rmih« 
yovr tn^M'tmiim-minimam hot wAter 
demand, the mori economicjil ^yp« and 
the of unil for your iocdfion, Qip^oint 
the redtoni. 

All YOU rfo )q fco'e tfif ImneRt of Oi;< 
free iffrrft:^; Fill in coupon on ihii page 
pod porf torti- 



ous IN~THE-ROOF 
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i't L ni J. ci iji ijnc t , li kc H 

»pell — ^eepio); him on ihr rrtrk, 
dcrEnnini^t] win her and yv\ noi 
fully abb to btlirvTc H p^iihlr ih.ic 
ihc day would rvcr come whrn ihc 
w<a)Ud be hu wife. 

Thr cfovdcd hatd Jounjiic mljitlit 
ha^-r bem a dncrt For all thai 
Claude turned to he umatv c-f the 
people at ihc other ifthlfi round 
ihem. Wlicre wju hij guile, his 
bufijicu diplumiLcy, now? DLirc- 
HMdcti wtre ttE mMimi that hnd 
f^ovtmwl hii cAmr: nijvftr (o ih<Dw 
how miirh ht vfAnted ch< ihihj; ha 
wi* irying to Kain; never lu aroutv 
impu&idan by tixi obvioui i pursuit ; 
above never to admit ettn tj& 

fainiidf (he bareat pouibility of 
faibiTc. 

Ctiiude'i mucmci lu iht ficlid or 
Icr™ had been fairly niimrraui, but 
dot once before hid ihry exAt-lfd 
from him more timt anA rccJinji; 



Cmtinuing 



DROP DEAD 



than he could comftirt&bly ejippird. 
Now hii whole rhciiH: iS'a* hil tor- 
inrnted uncertainty. 

ffici four, in ihc pint of coTidition, 
in ih^* prifiie of lifr. with huiRtv a 
day'i illneiri in bi» paii, wai Aciu- 
a!Ly tfentblinjt aitd damp oi brow 
as Ihc waiter pal dti>vn thr mafiini* 
i n front of them . HU ryci wr rc 
laatcned humhiv an Atiivii'i ui 
he took out a tvofe and laid it 
gf^ipinBlir the Tf^y hflld PHt 

1 1 wAj more liuui true. Si jut hr 
h^d tun licr fri[ the brst tbtie u% 
wntkA a|i> he had thought tiJ nci-lh- 
tBg eJte. Evfry day was a caimp43|ii;n 
ID be plaAtted. [f hr didn't acfusillv 
have an »ppointTntn-( with her. hr 



from page 6f 



■U'niirhr>w inniutgrd 10 iiut in 
^Hprjirnnce whrnrwrr ihr wjii. 

U the went tn Thr linirdri'ut^r, 
whfi'i !he tanir ciui he wM nearby 
Tii^tb his car nnd hb ftugi^citli^ni of ti 
difi?:rr or a Itinch or cvpn & im^tv 
flap of tiia or a drinh. Ttir "little 
group u( jhopj ijiikt iilu^t^r^d rotiud 
the turner froiii EmbiLn] Court — he 
might b^ve hnd 4 doKfi npif^a thtfe, 
AO oftoi did Annji turn frrtin mak- 
ing sonic inmll purrhije E« find hini 
at htt elbow. 

When he stopijed spcaldni; Annj, 
mid matlf^r-of'fnctly; "Itul iLireJyn 
Clhudr;, w^hal Voii frrl — or J frrl, 
fdf rhai nuittrr — Ua'\ ihe piiirit at 



thii jnomeni. One other pcnarii*^ 
JreliTi^sK come into it, don't ibey?^' 

Hr swttlloiyrd half hii rtKltil], 
put diiwn ihc xla-is. and pushed it 
jway from him. "Oh. Estelie?" hr 
nid with ji frcwu. "Eucrytbins'ii 
been Wii&hed up hetwMft her and 
mc for a Uing time, I knouf ihe 
h&an^t he>«m rno keen to legalix' our 
inpamtion by divorce, but notncthiiiE 
Vvv jujil It^Arnt iriakej me think ihc^'ll 
cmuc round ill right aud agjee to 
divorce me for dcsettifjii. 

"It'll bp 3iJI quite simplr. She 
knoVk'jf she viM-Mft iiifT'cr fituni^ially 
Vm fond tsf Eutflle. I want l« scr 
pvrrylhtHg fixed right for hor Ard 
Ihprr* im peitijiR away from ihc 
ftiti the'U bt a. lot huppifr when 
it*i m e/ Ac tun lly T h n |>t>f n to 
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Such a Snap! Crackle! 
Popping good breakfast 

Nattire gave Rice Bubbles* their uourishiiigr goodness. 
Kellogg 'b popped in a crisp SnapF Crackle! Pop I — 
just for gODd-eatin' fun. Try them — soon? 
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know'' — be tcnud down t*ic otbfr 
hill of hi* drink — "that iheyt-i 
lomebody fl»r in hrr life." 

"li there?" 

"Yt-a. That Jdl(>w Willy Stanley 
who Ai^ur>d h^r. Yau muii 

kno^F tbfltj livinft up bctr is ihu 
fla* heiide hers?" 

"No. I don't, f know your wif* 
very littk Living near doF»h't niein 
iwiy thins. I Icnuw Willy Sr*Jilcy, rrf 
ruunr, but f thciuldn^ think thcrt 
wfl.s ttnytbing Krioua betwcta 
them." 

"Oh, ■wouldn't you! What makn 
yoit lAy thit?" 

Shr beiitiitrd. drawinR fln hirt 
i;iKt'i'"=tte. narrpwiiig ihe p*:4j|y r,--- 
lidi over the <p*-bJut cyc(_ "W Jl 
. jjuat lite Jiort of ra*n Willy ji. 
Sam«in«' riithirf niire sind Mfl ai 
romannic, ^iid undrniafldiBjt^ bii 

"Voy'tc wrong, darlinffj you 
vvrong ai wron^ can be, I've rcV'!! 
lo know thcre'j more "briwten ibi bo 
than that. Which, of couric, unatln 
thing) ciun-iidtmbty cuitfr. Ani.n, 
you will nmrry rut. woii'l ycru?^ i'-T 
ncv-v r fc J I Likr thtfi about myo -.vt 
before. 1' m ma d about you.. t 
can't eai ^r ilci^p for thiAking d 
youi. Don't tumi awjy likp that, Atnu 
— J'm not ftiking for Any kiiid nf 
fimi pjoniue. I'm only askinf; y^^u 
to U,y - [ rwean, if yoa'll jufl i^v, 
'A]l TiRht^ Claude, pcrh^pi' — iiMi 
ihat — you'll jfiakc me io drli-i- 
quily htippy. You do Uke nse, do:.'i 
yoi+?" 

'*Y«, CUudr, 1 likr you vrry 
rriich.''' She s^atc hnn % *railr lli^S 
c ompcnjcitcd far the tack of WAmilli 
i3f iirr wordi 



thnn linijficd, U«dqf that imile jit 
iitlowcd and r.^ |]i3nd«l, aat yp, ar'd 
Hftrd a linj^rr to the waiter. 

lie Mid; "That'a all right, thrn, 
don't iJiy any more- That'i aJi I 
ivunt to knfjw — yoti likr me. I II 
make you lovc me, ycL But I'll i-v 
content With 'Eikr' to ifo on wjLh " 

But hr wuan'l- By tlic litne tit 
had taken tmi and lighted bts ncti 
ri^jirette he wsta b^g,'m]^ beJ* 
TTiAke him a. little more sure of tttr 

He waj tdiioi! her iliai there vjj 
nc^lbinti; <in earth he couiiiu't 
achieve if h'tf willpower WMin'^t 
wrakfinrd hy doubt of her — :}0-, 
tio, not dciubl of her, be didn't mtdit 
rhit ftir a tuinoie — but doiibi f.\ 
whether cveiytkinpF wai Kf^in^t i^' 
aU ri.Rht betwern them when 'he 
divoiCr -WM thronjfh and they Vfrr 
fivie to marry. 

He Irant toward her armru 'hr 
t^ble, bU big bandiome Face Au/TiEicd 
with eino[ir>ti. with lonit^iriK (or 
Anfui Herbert jJiti^ kj ci?aJ ind 
niiinr^ her fAce ihadrd hy th? wdt 
brim at her halp liilenini^^ appii- 
eatly And yrt (Jkudc >i:uuldn't be 
^UTC that ihe waa lLfrtri3in(|:^ ^r dr^mft 
iFW^rc than l^tttn^ the tide of tiii 
wordi waih mrr her uiuioted. ifcf 
rKprcuion might have meant t^ic 
shr had heartj all t.hi» ofL^ b<:{rirt 
tac^l cinly ij^nn him but Injm nLtiri 
other men in her twrhty-livc yv-tn. 

In a. minute or two dte RUji;j>fe{! 
to jttc«r him iniQ icnoolher waCt* 

"Rave you had inviiatioo 
froin Lizzie BrownLow fcir Joe lift' 
lon'i iKo-w ?" ihe a^ked. 

"Yn%. Vrs, Thii new geniiii ilic'< 
takrti upl" 

"Well, pcrhapi he'* noi exac liy « 
^FTiim, but Joe'i cer(aiia]y< S,f^ 
laleat.'* 

"Hai he? I haveti't »eeii smy <^ 
hii work yel?" 

To pagt 61 
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Th»i h hh dm ibow. Hi: a 
bP^ii jvway in ihc Northern Terri- 
lutv foe ■raonthu. anel h.c'% tx very 
vriouft painter, a very Amhitiom 
Yc/.inij, min.'' 

Oh» Wrl], I thinl; ihr\ hd him 
u(i th^r gariitn path with her loik 
fli i ih»w ncxi moinb, SJie knawj 
ijic I goE to iMie thpTc. Slic was 
fiirffl notice monlhi Actuii^liy, 
a ^.]i>d six nwRihi igi) lU'.r Jease 
U and luukin^ *bcjut fyr 

Ilut^ll br itoni! too tsiiy to find, 

vill it?" 

H)h, she'll find it, she'll be all 
ns;l*t Shc'i A guod little tmimcH 
wuiTiiin rrom all I heai. And c\ea 
i[ 'he gallery side of it hmni 
tn-rir a furttinr, the iKe^'^ worth 
tr\>i in|K lo uihcr prciiiisea, I think 
ihi r^aJises thai a.TiiJ will be glad 
ID fct away to a more centra] 

^Tiii% wai tbougliiFal^ slowly tf- 
iTCii ing ht¥ vtltisi between finder 
aiiJ ihiuub. Ifer creamy akin acccn- 
luvcri the darjini^ai of her loihei 
iriu ihc flfiKilv etched rioriiprt nf 
h-' tov'el>' lUDutii ai ^hr. linked 
dtn ii^ absently wALt hlng the tum- 
iTK., iiem; "1 thouuhi/' iJic 
"ih iL Lizzie briicvefl hex lease cti- 
her to anoihfj- year?" 
Oh, nt>, no, the doesn't think 
ihn' She'i ;uji trying i.'n put it 
ov- i ui Boh Etiv#rj waa aayin? 
fCTT.-ihitvg of tbr lorl, too, a whilr 
it I , Btit ht*t wrtfTv^. He lo-ndETil 
b^i It tbu momins, by the way ^' 

"O'h? Didn't you my >y3:k 
|u-.nJE to the avray fur Aix)Lil direr 
mL'nibi 7" 

yea, lliw's whdt t ihotighL" 
C 1 .1 ii.de gKVc a ihort I au gh. ' 'tie 
ji.;> 1 Dth^r i>d£ju, thougb Ax a 
Eij.r.rrr of lai^l, bii trip wa,i a hit 
[)t .1 Wnibaut. Except for KEm." 

KiQ tanr; made Anna ulc: "fii 

"WeU» I doubt that his whajr 
rriiTid Wftt cm the bimneRii jide tii 
It ite KFtftj to hatr riin about 
hi-.ijig 1 very riicc titnp^ omusitig 
liimwlf guTlcriiily. HcivvrveTf don't 
Itfl ui warry ;<Lbau1. Bub RiVers. 
D;ijliTia, aJiother djink She shook 
htT head. "Hr-'i an Amiahlrr ciiuuffh 
Tclluw, hut I'm afraid lie wuji't ever 
|)r i>Ei« of th^ lihinm^ h^hcs in the 
finn Uii't change the luhjccU YfAt 
an- dthia^ with me tonighE, aren't 
■yoi; ?" 



kJHE ti3rjk up hr.i 
liit nnd opened it^ looked Lnitidr it 
ya^ttcly, iSTi.d jhui il again "Ani 

"Ycru do. Vog dii." He-lciiiit 
Airt»» the labk, bi» ^^hrcrfid «riTi 
aud half-ptayf ul tg nc ch^inengi iig 
hct TO refuie htm. "i tirarly unde?- 
vrlvTAi T Ts^iig ymi thii mtirniiiji 
tfui vou were free this evening. 
All J mtrn — dan't bile my head 
off Anna — I *WHa ^ning 10 luggeit 
tii.'A T and h:Lve a Mt4t'k at 

vfui plaiT, Dt'itA"t vforry ahout ibc' 
iarti We'll pick up ,tficTict>Lini| jn 
tlir way And hive u liLtle picnic 
li t hardly credible that IX-e neviir 
wtfl. your AaI- When I vrnt isito 
£^rr!lc*i (ht? other e.vTnins. yniir 
lErit.r wjs open and 1 heard y*>iir 
Vt's'-T, hut 1 h.idn't tlir rourilse to 
knorlt *nkt |?py yoM a viiii," 

Hardly a maioT undtrtakiTiy," 
ilir laid abicDtly. "But, I'm not iimj 
mr. Jihowt ronijiiht, Clamdr, I mean 
*lnvui y&ttt (Ttmunf therr. Dcjn't 
Vi3u rhink, fcfbupt — " 

'""Yon're tJuDktn^ al>cnjt Ksrrik 
a^iii." Tie imerrupicd. "WelS. ytwi 
rpedn't. EJtcUc eoiildn't I'ltrr Ipjih 
wnoni J iiavc dinner iviib I t^ld 
Viiu, she's tJAi iiiEcre»nr<l in mc itny 
murr She and 1 are thr^iijijh. Yau 
diifj't need to ffiiT her another 
fhuLiifhi " 

At ihiit moment Ejtelle Nr^hi- 
»iJti, in her Rai on the wvetith Hour 
or Br^ham Court, wai littii^g with 
^'ifl)' St*nky. That is, Eitdlr w^s. 
»t"tni{, 1 aUc;htly uvcnjluniip, uiwdl 
fiinre far back on the KiEa, her 
hiK^-h«r!ed liiide thocs thai ^^aJrly 
r¥itthj?d the tor addhig a touch 
of helplcuneu to the di^ttt:*!! f^n btf 

S)t- layinji "Vll ne-vcr di!i 

" I'll tir.vrt divorce ClJude. I'lrJ 
^^Hifif to make tfint i^rrfccily plain 
it> hirij atid teU him he can p*n 
^ht wlioir idea out at hit cuind. 
1 >( nrvflr bftin lo upi*TT iji fl.ll niy 
h ball sob raii^ht thr la&t 
Wrii "Oh, it's vilp of hirrj, uitcfJy 
^i^"" f»f htirn ID lUJSfriN it." 

Wi tiy tind ded ngril y , ft t iiijinR 
ifiTKoiLi tJitariflLe iuh in 'ill direr- 
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I'OnJ. "V'ej , . . yM, ii.d .iKilin: 
^'Yc»," Anything the aaid, anythiTig 
■he exprpHcii An rij^nian about, 
Willij Slan(*y af-rwd with diuijhly. 

Willy wiiti'l siitinjj iluwn Kol- 
lowing his usual runum hp loampd 
Ihe fmra rtiiloiily, one iiiDnicni 
hi.H thin, wiry fisiire pciiisd at thr 
inantclpici'c, ,1 hrnnl abfli^nllv flay- 
ing witJi thif tiiingj on il^ ihr next, 
at the window, brannmg the Ir-fifTic: 
bflDw or thr slty ^hpv**, sviiiting 
slwiys, one might hiivK thouglit, 
or scirrhitlg- for something, 

VViUyi n.Ainr waiti't Stanley, 'fhm 
w,XS mtirtly ail approxiinatir'jD to 
t^c Tonj^e-twifilrr he had hruiif[hl 
witli hipii In Alfjtralia (torn (ilip iff 



the Eaitem Europetiit roiiniries. Hf 
%pi?tr En^liih fttienlly wilh a crank- 
ling preciilon that ckpludt^cl Ukr 
iinall n^uTihrc irom hi* tipa. 

"Why ihould I.'" Eilflif! <Jr- 
mutidcti. "Why ihuuld I? Aftrr sll 
the yrar» I've deviated to himl Tvc 
done iTTv lws( to fileaie Claude fur 
fifteen ycafi, but I'm nut going 'to 
plaiafi him with a divorce. Why 
ihould 1?" 

"Ycu shogM not, my darling," 
Willy i<?lll her vehemtnfcly. "Vou 
ihauld Tint du a lirijle thing llmi 
docj jitjt give you happincja." Re 
dropped ois lo Iht* ^ofti beside hrr 
artd raught up hc^r hand -k white 
little kind ih/it sliticrcri with 
di.iTTicincls :inct sapphires — amj 
preiuid It tii his lipi, thrn fl-t^eii 



il jjently back in her lap and jprjuir 
up 4gajn. 

AXler the baticred Iiarshncsa ci 
hii life in Europs, Estfilfc, lit* a 
tltartlitig tlar, RlywiflB and tcndrr, 
tiiid liien en Willy's hotiitin, !h 
woi enriiptiitrd by her pluin(i' fem- 
ininity, by hrt "piquaut" ki'e, her 
"dimdy" dark hair, her '"mountain- 
mist" blue cyei— only idjcctiv'n ot 
an *»ji.rlier aj^e fei'incd to tit £ite[lc, 
fivTti Iter fltu, with its «l«ty, 
icmted richly f Jipart«iti«l lusur>', 
ll^r^ijd hack to an earlier peritid. 

AtiDOM cvrty afternoon wlmn he 
Will freed frnin the motwr Liles- 
roeni where he had ft job, WilJy 
tpM her* ttt haik in Eitcllr'i ef- 
fldgence. All his br:irt?f wa^ here 
The Toom he rented in a -slummv 



|iirl of DariinghiirtI hi>ut«l iiotluftg 
mofi! ili-in Ihc ciTihly husk of him. 

Kitrllr Irani faiihcr buck oh the 
loftt lighint; deeply, tumiilit th* 
^ins^ round on her finffeii. "Gel 
me a drink, Willy." 

Uc liitrricd out and wai bum 
ill a niiniMc wilh a tray of drink» 
and gkuaes 

He nitxed h«r a. pif^k gin and one 
for htmseli and broii^lii thi'm over 
to the tofa- 

"Vou miml not worry loo much, 
Eitrlic," he picinied. "Claude it a 
t^uried bis rharwter, but dtu htnc 
ht hai mri bin rnalch. You have 
B!c here. Vtm hare me." He lolded 
bii fiiti on hi» chtii and ipoke 
through l^leijr.hsd leeth- 

"Dtiii't he silly, WiJIy. 'V'ou don't 
know Claude. When he wanU a 
thitig he't » tuoping a» » f"™- 
IjWyk how devcr hr'* been already." 

To poge fij 
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how does one glassful of a 
sparkling drink relieve either a 



Because Alka-Seltzer is the 
world's most out-of-the-ordinary 
home medicine — it is two medi- 
cines in one. It contains an eil'ec- 
tive and quick-acting pain- 
reliever and also an ingredient to 
relieve stomach upset and neut- 
ralise s stomach acidity. It 
has none of the harsh acid re- 
action of so many other aspirin* 
type products. 

Here's how Alka-Seltzer goes to 
work so quickly to relieve pain 
and discomfort: when Alka- 
Seltzer tablets are dissolved in 
water, their ingredients react 
together to form the Soluble 
Sodium Salt of Aspirin, Sodium 
Citrate and Carbon Dioxide. 

Their combined reaction, re- 
leased as a sparkling drink, 
speeds the efficient pain-relievers 
into the blood-stream. At the 
same time the solution reduces 
acidity in the stomach and less- 
ens irritation of the stomach 
wall. These are medical facts, 
proven in clinical studies. 



What makes Alka-Seltzer so 
valuable for your medicine cabi- 
net is that it gives rapid relief in 
this wide range of simple com- 
plaints: 

Headache, Upset Stomach 

Indigestion, Heartburn 

Over Indulgence in Food 
and/or Drink 

Neuralgia, Discomforts of 
Colds and Flu 

Hot Weather Fatigue, 
Nausea 

Muscular Aches and Pains. 

Most children like Alka-Seltzer, 
too ... it is so easy to give and so 
quickly clears up thei r headaches 
or tummy upsets, but if the chil- 
dren are under 3 years of age 
medical advice should be sought. 

Keep Alka-Seltzer in your medi- 
cine cabinet — when headaches, 
aches and pains or hot weather 
fatigue occur, get quick, safe 
rehef. 



Alka-Seltzer is available at all Chemists and Stores. 
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CattttHtrlng 

Six mcmtbii ^^[d an their 
ic turn froQa ji t>uil ncia t»p 
to Airieflnia, Cl4ud« had lug- 
H^'earciJ fiDi Tcopc-nini; their 
hoLue in Vaucluic, but her 
taking thja flat f^r a Xxmx. 
while Kr siay«<£ ai ki| club< 
He had olJcd \\ bcr 
a brealE from h ouiHrkecping 
aund rntrrtjuniji^, utd at fir»t 
fUtcIlir had men ncihing roore 
111 (iir mr,ive iLiu thai, 

Then , iin happy aiid be- 
w^jdcr«d, ahc had found the 
weelu silp}3itiB away; h«d 
foiUi^d Olaudt Mippln^ away, 
loo, Ka4 vina becoaimji^ rarc^ 
ihofter, in ore pp.rFtnCtDrv, 
UDtU a witck a^a he hud comr 
ID her vrtlh lhi» bDfubfheU: 
A ti^qucst For ,a divfirL'r. 

EiitflJr sipped htr drink, 
eyea Ittc^ moodily on ■ 
iwkn in Willy, glau 

\t\ hfind, itood tnuicly by, 
loctkiDK down at Hn- mmll 
dark hend. 

She uid in a minute: 
cnurie iher? muai be sumc- 
CTic else. Hr wouldn't hf^ lo 
dATunably active and Trying 
Lti fuili me into & divorce if 
he wun't cha.iiii|^ 4ftrr lome- 
one else/' 

Willy nodded. ^t», ytn. 
of cmitw. Thit'i for lute. 
A lliilfc bit of akirt." 

Eitellc fn>irt>Tked but bid 
nothiajf. SomctinKi ihc 
wpu^d map At bim irduhjy 
for h>]i fliriiit^ of out-of-d^tc 
ilang, Uul today *hr lei it 
pui. She Mras ^ralrfuL for 
hi* devotion Here was lonus 
one who rouJd nevtr \x 
borrd by » ditcuuion of hrr 
wdcSh mtneonc who euiilt) 



DEAD 



litvisr My — £ikT ClAude — 
"Oh, Tor hravrn'i ^dc, i*- 

tcik . - 

"Ufave ywu no TOapieion''" 
Willy aiked. "'Who it cu-Jd 
be?" 

""NoBt whntevEr. Hom 
cokild 1 ? If be Minti 19 
keet» it Kcrrll ft makcj rii> 
differeiiiCe \o me who ii li 
Fvtf ^not the slj^tcii dt" h\ 
hr thinkR he's madly in 5i '.t 
witli Mmcane. A man k\ 
CUudt*! time of life ii b"i 
lo ijei the*c infeituatiQiis, /''f 
hcftHcd him lo ice a prvi 
tritt. Thit'i what be sbc ild 
dOr ittaicad ol Lryiug to Bn-jLi 
trvcrything up like thii. (ih. 
you ihDuld'VT hreard hm* 



trBlllwi Cai3w]ti;li.l«) P f v ■ ■ 
[jputed, 1^ - tT4 CaateeTTAili 



loadrd with hiticnwttt. 'Ai 
thoui^h he wBi dangling ti^nc 
wpndeHuI priw in friitit dt 
mcl The frrrdoin I'd b,i\t> 
the cnoimutu alimony hi^'d 
arrangr;! I ckvn> want f-w- 
doTrt, I don't waiLT hJi nior.rY- 
l wAni Ui my Mrt- Cluiiit 
Ncvimon jind not be a dii- 
carded iwifr. aUting orotiind 
wondcrii^ if I'd ever nuiry 
a^in, and everyone piHinS 
tM in tny lonely iiairr" 

Wiliy dmppcd dowii bc^ 
iide her Sjipin. "You wt- dd 
not be kiTicly. Even ^nt 
woufd kno«w you hid mc- Al- 
waya! For t\'ert*' 

But ihf? iwept oti, t^^-i^ 
pv<F And r^nd And ptut 
adorinx facr; "I'm inLdv IP 
(;o back id the hoiuc. I'd 
ready to jlart up tnir "Ji^ 
riage .igain, to ftur^jrvt Jfli^ 
forget, hut I'm not rr ■!> 
to Kive him ■ divQTCi- 
Her voice tTailtrd or; 
though tprnr %fry |m 

To pag« 65 
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;,iirertainty !h4<! raddcnly fliiiiird 
T* er! hrt and her b^ld ^ordii Her 
iv: i flc^ lu Willy't with a huuted 
\.\v\i. "L'nlrrss/' she faltctcd. "un- 
Ins- GUudr tually wtmld — if ll't 

Willy drained hif sUui ftnd put 

i; finvfn on thu luble wiiU i i^UAtp 
BLiiid. Mc got up and wtiipprd 
airiw the windoK. Thrrf? he 
lufiitd itnd luetic ai Esteilr He 
J rni; tm: k li :<i eekkI in f iiiri t ol 
ar: . and then sioptw-d a nd naid 
I »|:lyi ''Vcrui ncerd not give ihat 
irulher thutifht ] ha-^T icEtlcd 
ilA" 

What?" She Ipplttd wp quiukly. 

Icrwrr: have fixed her," 

Sr<\ iudld{?nlv Willy lo<ik<tl nn 
bihyer thr tt'n(l<?r friend and rnun- 
icHor, but a man who the ric*"«^ 
lit orcsc could spiins intn actitm. 
LDib {K>sxiblv vi-iy iuiJi{h artiQA K 
Lbt. 



\cioB die sp v<*ni h -^uor I j nfli n r 
:^ Braham Court lived anuthpr di»- 
;,0Ji9ciUiTc vomniL 

\t thi* MLfau ho^ir Mrs; I^aCiDqrtr 
It'll,! aljso \a A jjAtcmly trouhlr^ siaic. 
5faL^ wzii alone, the dtxars werr ihm, 
ihr rcom wM weighted with silence, 
th<' lite michiLiTniDL'i' luii Etreaoied 
IE low across the fliiior and gave 
lU thft tables and de*k An unduilcd, 
iu..4i«i'for liXiV. 

Karisly do pcopl(^ wh^^n A^PH^^ 
whibit lign* nl emcitjon- For (hr 
m'---ht part, thtue nutiL^ard aigiu ^ 
11-- frit , h.'i nt j - wriii ^Ith « x I'laiLkad^iiu 
u rcierviL'd for :ih audli!titt U' 
djiiL from iomepne pity <ir inlrr- 
"iii-d (iMtsiioninB- Koi m wilh DaEr> 
Pj'jnofe. 

A 

ihr «ii by thi? 
window, making a prclenre of. idter- 
\T.^ Lhe hf^m of EL skirt, t^viTy uqw 
ii'tI again *hi: wanld droit ihr wurli 
hrr Inp to put a hund ovrr her 
r<ri of ihakc a di*tTTicicd head, trvi-^n 
<fT, ? 4>r ivFicc to murmur under 
ki brtath: "Oh, dear, oh, dear 
Met ffrnytnff hEond hair feJl 
limply ovif he-r worn pale chccJt 
w<i h*r ey« were hc;ivy. Thr navy' 
tnil^whitc-spolted silk dress ihe WHt 
Ki'uiring Jooked al though she ka,d 
i:jinh(ed into it. 

Mr^ PutTiiorc was forty-right, 
Ail t)]e appe.araTi{:e of middle-' 
Apr hj.d rushed uptm hef only in 
i\n- imst lix montlis, Wer fprmer 
?j-ttiinn» clekir frrslt t'orupleiion 
and brJffhtly cMorrd hfllir had van- 
iihi^d and hardly a trace of it 
cu'jld now Ky aeei]. 

^he pau&cd to thread The needle, 
hut OA ihr held the pointed tilk 
fLi the cy^r her gn^ went beyond 
It, far, far awa.y, p^itE ibf window 
wii to the iikyf t^^ hr fis^J tlierc ot\ 
kr- s.fi^\:ihed mind's eye piciure 
"Un'r a gaj her 1 ips moved ^u>^ 
ilii'tchcd n half-riniilmd phroie. 

The audimcc! that Mrs. Patmorft 
mtj^ht hive been nddre^inj? "^'IC'^riy 
w.-Lsn't tht Siamtse- tat lyinfj i» 
hrifilessly askcp in a Efa^lLct uuder 
'Ji-r television Ktr Thr rat, 
K^ly limp and gun^-uway, with its 
bt'jwn 'tclvci pflwi folded over it) 
\\fCiwn vrlvcE nose, hndn't uttrred 
hi- 4tv hour or miirv. The lUtrner 
miifht have been an umcen i3nr in 
tl"- leathrr fKair oppojite hrr, 
Il.iijy Paimorc'a hutb;ihd,, fJeraJtl 

(icrald had died, ia months A^Vi, 
iMwrng his widtiw like a niddcrJcii 
tvr.ii; on a waste of unrhiirted 
i-a. Since hi?i dcatli ahr hadn't 
b::rn ahir in mike up her mind 
iirioiLE rhr liinpleit probleni of every- 
ri, y living. Gf^ntld had dlwayi niade 
ihr dctuioiUj^ hijf and Jitt/e, for 
fiirnj both; had toEd her whai to 
di. , where ihi^y sh outd take their 
b'^Hdays, whom they ihmdd know, 
even vhM flhe ihoidi wdar or 
■r->«k for dinner. 

When he had died of An ua- 
Wrnldcd heart attack fricnda had 
i-^^geited vurious tiine-fi/liEff oc- 
■ iLjiAtlnnj, and MrF Paifnore, nc- 
' :isnnitjdatiiii5 from Idhr habit, had 
■miig^fit the prcliy vni, thr hand- 
l< ^iTii^ t\\.ii R uuia n Ef;razn itiA rt and 
dirticinarici^ the. indoor planti. But 
■I'l iheH? j>anHvrai hid gone for 
'Mfthin(!, hiid jrartely been Irird 

What no frifttid hikd reiuttiiiiejided 
■■'J.S wh*t DaI^v Pattnorr htjmir had 
rifled toward and he^:pme fccrrtly 
'Idictcd tnr a nicdiiirn Ai a diiitanl; 
-iburhnn uddreii and cveutu-illy tt* 
ir •oUcf! of autamftdr wriiinR 

V . ■frrrnonii* iih^ wnuld wpJk 



out with hrr xhoppiu^ Hat, biU once 
round the t:pmtr wowld whii> into ii 
laxi nrtd hrrlf at] hour latE^r wgidd 
bp in lhe m-ediuni'» srrrudrd rtumt 
scjirrhin}^ for (hat meHaj^, that 
§[uida^c:<^« From Cer,ii|d^ 

Hrr own rfTnit^ a\ iiomruiiniciL- 
lion were uaoally reacr^cd for the 
evcnin;e bqun, hut Lhijt affernDon 
ihcie w^n stireiy nPcd, if nrv^r 
before, of (krahrii advice. 

She threw down her sewing and 
got up. drew tlir <:iirt:iim Acrww ihp 
windoWi* 3iid iFJ^at-cd her&cif at the 
deikk In the dim ]ight_ There she sat 
for piomr tinin with the [irit fJiii^d 
abovT a bl.irak ahcct of pap^rr Oct 
watch ticked ■nti) but the pen rc- 
Ttuii>trd nKiEipnleivi- Tvt\ minuses , . , 
twrrity, Still no help, no other 



from poge 64 

wD-rJdly wiidom cumc tfarongh. She 
hn d on ly hem If and her o w^ii 
poiiibiy mbtakcn. judBnirnt io elr- 
pehd f*n iti thii criw* that fatod her. 

At la5[^ with d^trp sij^h, ishr 
pushed .iiide the picrc of iiitiHcap^ 
drawing; mn a nf^ect of vvdcin.!^ 
ijapcr wrote a thm\ letTrr 

She hj]d jtifct written thr bsr 
wordi SEid il^ed her name wheti 
tht'tt tftoxc ;i tap hfif door. 

She Kncsftcd whn hrr visitor mifilit 
be, Hermaone Webb, whs uftEii 
dropped in at this hour en iiettinii 
tunTTi e from her o Ffire !p lhe fla t 
whit h ihc ihared with Lf^/rir. Brcpwn- 
lijw 



Mr». I'aUuore pulled ajiarl the 
nirrflir>*, IciEini? If) the lii^ht a^^n, 
bplojp uhe wFutoui to ihr hall and 
opened the door. 

liemiit^tn? hmught into the litting- 
ffjnnii with her it r titrifnunaensfral 
acnuiijijhejp \ f^ry much of thii wof'ld. 
A cCTpywritcr in un advertiiiliis 
Aj^tncy, ihtt earned a liajtdtotnr 
»iihiry and npirnt it bandiojncly on 
adurfiinK hrr ^•e^y worthwhile fnte 
fiTjd fij^arf. 

"Hi-rmionfr. Como in»" Mtt. Pat- 
more iwiid, " I knew ii wai you," 

HermiL-Nne duhbvd H perk her 
Lhi^ek- "Hdw are yciu, iwtrctie?"' aisd 
followed her In. 

'^Oh. I>ri finr." Mrs. faimoreV 
tone, as uiMiial. wa* ^puFcauily cheer- 
ful, ''t jitst puTterins ribciut dtf- 



ing odds nnd endi. WfliidermR, 
nctuajiv, if Fd fun down and buy 
.wmcLhing for dinner ii't surh a 
hiitf to have to he alwayi e;ttiiis(." 

ShE purveyed the elegant figure in 
the criap (laJt tuit, "Httw wonderful 
yDU look! 1* thtii a new dreJi?" 

"GooiJnewi, 1^5- J'vr worn it quite 
a lot. YiMj dlwHVK «t <inv up, Bitiay, 
with pretty complimentj." 

"Well, il l true, Havr ytju hod a 
tirini* diiy r* I supiKK* it wa* very hot 
111 town. Did they land that new 
rontraci yrni were iprnkin^ about 
the other nii^hi Such sijliriiou* 
qu«timvi thew Mra FaUnorr had 
been used to grt^dsig Cicrald with 
nn hi* rttufn each day fram the 
myitcfious iiteomprchrn.&ihlc world 
of biuiness. She put thejii now, not 
expeciting anrvvrrf. "Yiiu'll has'e a 
drink, drar?" 

To page 



NEW FASHION LUX 

for the special washing care 
these lovelv fashions need 



How to keep clothes new-looking longer 

It's t-asi- when yon kiwivv [Lbiiiii New FMliiuti Lux, Ncu l''aslJi.)ii 
Lqx i'LikfS arc so sitndi!, and mtril linr lhe delicate new frai^raiicc. 
Lux tf! all piiii', milt] soap, madt- to protirt cyevythinii yon wash with 
uiiv hv haiiil gr tnachific. It's the rtfu-fealiitJtit'd way to W kind to 
dchcacr fibres and spitrial finishes. Only New Fashion Hoc tS S^fe 
t^i'ioutrh ftjt the* lliiiii^s vou til^aijiirL*. 



* i'ure, iojl, gentle ftakts 

* Delwak wi> jrograrift 

* Sm<ift miff ^.k 
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HcTTTiibne denied hrrH-tf on 
the Ann of ihr hi fa and 
ap«ni:d ber ba.^ and looli oui 
her compact. fn ii^ die 
iiudirc] her f*ce and hair 
with cDnuentratioiip then 
f:lick«i ii f h 111 aga i reofl- 
lured that in the &ve nimutci' 
vrklk frtmi the bus not a witp 
ol (hp rarriullv cuual »sh- 
hlond hair had »wlTrr(!{l dii- 
jiray. Shtufacimn l*ad »tden 
ba<k iniD h.tt {s^it at this 
frj^hrntrd vision of hrr*cU, 
of die LuatrDu» dark tyei, Lhc 
fulJ imooih 3i(H, and the chin 
tllarplv usderrui ihove the 
dclickfui c.c^lumn uf the 
throAl. 

They clwltv^d Iflr a few 
minutu ab^ut nothing in 
pnrncular, but at tfec cTid frf 
tliJtt limr leven utfLeonr oji 
irEf-flbpoTbrd aj Hermioiit 
Webb rould lordly (ail to 
TKDtice iha.t in^te^^d gctlitiii 
thr utiijil h.iir-altMilLon from 
Oiftiiy P^tniuir, ihe wai t- 
tiii^ nn more than b 
quarter. 

Scarcbinjt her hm.ff AS^n fat 
her kr-^., {lerminne goL up. 
"Anything ipcc ia) worrying 
you, IJaisy f" 

■*PJo. Oh, no. No. 
No/' Mn. FitmoTF hmJ^ k> 
mAav dubious nCF:ativn 
clearly betraying an EkfllroiA- 
tiv*. 

"YoTj look very wijiricd-" 

"Da I? No, I diirt't tKinlc 
— There arc aJwayi lot* 
of MtUc thing* w worry mnd 
upiet one, aren't three?" 

"And wmetimefl M>me hif^ 
ihint^f" Hcmiione pcniii«l, 

"Well, il'i jusi — wpU, T 
■uppoM it'i just that every 
now 4nd Again it ccnnes <?ver 
me . . 

Her voice trailed off. 

Hcrmionc kept htr dev 
ihretvd eyci on the Dtfaer's 
face. "Cmne cLc^, Dfiisy. 
Thrrr^i Hmiethinjf new^ ijiD^t 
thete ?" 

Tliii tinic there was no xa- 
■s-wTT: Nfra. PatcDore'j eyci 
fiiclcred Irom tIemuDne to 
thr dealt wherr her unfoided 
Icttrr wna lyinjf. 



Cotitfinfiitiii 



Hrfrniofie'i gluiier ful- 
krwed. "Wlmt ii il?" 

"Wrll — ifp iciually — I 
Uopr y on won' t ihink I '\x 

"Ab&Lit whni?" 

^'About ^ Icucr I've writ- 
ten. I've ihmiffht and 
thoutflii this jficnvuon till 
Vm nearly out of my wind.*' 

Herinione croued lo thr 
deik. 'Thli il? Mflv I T*4ii 
it?" 

Mn. Patmort nodded. 

Ai Hermionc itood Kin- 
Utr Ifttcr, her hack to 
ihe room, Mrs, Patmore ilidn^i 
«ec the cJiangr ruf rxpTcssion 
ihiii niRlcd ihe turf iter of her 
rarcfuHy Composed fauc. Swr- 
priie, diinifty, and liwily 
Jinjtcr, ihcy roHovk^ed auh 
oihet iwifUy. The letter con^ 
filled isi only A dczeu lioa. 
but Henuiortr ^uur-d at it for 
inme lime btfore shr turned. 

"My dtrar Daisy,'* ihe said 
critply, "you can't do thii, 
yuu muK knnvr that." 

"1 can -1 niiuil" 

"N'Ow don't get inba ii 
dilhtr.'' 

"h'l all very wdl for 
in itAnd thercE You dfnj't 
know — " 

"But it'i UnpoMiljIc. IfB 
loo late" 

"Oh, don't lay that, don't 
ray ihatr' 

^'Far too Ute. lt\ ta\\y < 
yog I* inwjirricnce of practical 
matten that mqhcs ytni think 
you could Kct away with it. 
Vdu can't undo things with 
a stroke nf the pen aa though 
they'd never happenrd,*" A» 
(hr tjilhrd Hermionc wii 
fqldini; (he kttrr — arroEi, 
and Bcjon a^aim, and on^r 
more — until ii was do morr 
thai a tiny iqiwre of paper 
ready to be lUpried itilo the 
wjtctcpeiper bai&ket. 



DRaP DEAD 
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Lizzie Brownjnw paid olT 



}\^T taxi Liiid turrifd ^nd iiwd 
for a nkonuint on thr pave- 
ment in front of her art ihop 
and ^;4Jlery. She had had a 
tiring aTicnitwiu In town with 
prineers ajid Lmporlert and 
was Icwkiug in herir cm hrr 
wa.y hvme lo Brohom Qourt. 

M thr mrvr.ycd thr ihijp 
t lii I af terncran it med 
thom^h the weie heeing it for 
the iini lime, with a iharp- 
cincd rye now that its exiit- 
eiice wai lerioinJy rhiJiin' 
jfered. 

[t was after iLx o'clock and 
the -vhup door WAB ihut, but, 

X » « » » i__l._K J. .I,,! J..l._l, J ..*. 

FROM TEtE 
BIBLE 

* "What Ihingt noever 
ye daire, when y<r pri^, 
belieee (h^ ye receire 
lA*ni, and ye shall have 
them," 

— Mark UJ14. 

|ii l ii N i h i|iJii 1 |ii T li 1 1 l,.1._f_A -1— LA-L - r_ 

ikut though it waj, haw jit- 
tractive tlic whole pJace 
luokrdj. with its white snd 
black paintwork, itji shinlnR 
brass cloor-kn[>[J[i;r an-d clev- 
rrly armnK?d ihirp window. 
AnyDiir Could are^ Fvcn M 
ihii hour, Oziic thought^ 
that it had about il an Aim 
of tuc^fH^ ticw CDiaSd it 
ioil to flourtjih ? 

Hi^yond, tip the lull, talt 
Elati and housei with their 
»tccp gardeiu had view 
flvcf renhap^ to the water, lo 
the y-tthii. to the ihips, to 
ihr ap^f«aiir sh«ie. Bmhsm 
Ccurt Wan or.r a^ ihnc h|of:k9 
of Il3tl CO ideally v'JnvcntrEiT 



her. What a rftd^y. ahrrrt 
R.trei^t thift woj in Uie morn- 
ir.gi, ?he reHecled, with the 
lun iiflintioij ulonif it and the 
:t"u- irtjh dtid iwcct; lyilh can* 
and prcuy jrooTig wivci and 
tlie;r -rhildrcn, and Lh^ir 
iLipiJcioLji jhopping bujlccis. 
snd mtJi iiitire cxipai^imui 
purieil 

Liziie'a ipspt-^an ai ila^ 
fltiod Ic^k3:^^ at the ihop was 
Livai^. Was it all to bf i^vepr 
Jiway? All ihr had iJaved far 
and huill up here fjr ttvti 
three ycArl? Gutted and 
niodemiifld und turned into 
a fmari mt^iurani where rirh 
i)VOLild-bT g^ourzneu would 
rtuh Jikr pigs to the newest 
ii^ugh for I he privUrge of 
PAvinj^ ihiO[i^h the nci»r aod 
u Iking kno wtirdgca bl^ about 
T^]iu?ei and winrs! Juit arte 
more refltauraniF One more 
hogiis French rfninurantl To 
put more niL^rurv into the 
poekelji of Gkudc Ncvinson 
nrA hii iJi;tn:hulderif! 

H ER contribu- 
tion to ihr world of civitiicd 
living went fsr beyond (he 
diop. That waj merely a ude- 
line. The renl thinj; wit> the 
gailtry whiT:h at Uit i>r;ii get- 
ting a repu la tton for in 
showj of the work g( enniinjj 
yming paint F» ind KulptorL 

Liziie Srowiilow wtu forty, 
Rhc had a pJeaiini^ ftDg-fAcc 
wi th larjc proiiii bcdI ryea 
And hiffh rheekbonu. and a 
hi;ad that wat. a little too big 
for her stumpy body. She 
burned with enrrgy and 
enrhusiEiArDi. Each nrw urtint 
!the promaied '^rilliAnt/' 
"trrriBf "a sfn^alion .'* None 
of ihem 13 far had been thh 
lj*t, hot Joe Dyason's ih£>v 
vfia la be pe^t mcnth, and he 

-UEllcit — 



No^ no, il would be next 
mgnth. 

She turned away and went, 
down thi: Line al Ihe lidr 
the bui!dirk|^ and round to the 
hjick door, 

\''oicej came to hsr from 
the hark r^m, huy. droning 
voices. Noel Ftiilov^', wUt< ran 
the ihop Itif her, and Jor 
Cyason 

After thr day^m toil, the two 
youn^ nuen were in therr 
having iheir evening me^K 
lYcrt driTdting red witici and 
CMin^ a variety of lajiy 
^ tz^ntlj that needed tic couk- 
hum and Cilajneniherl and 
i^iuerkraut and ri>ljijrki and s 
yard of French brr^id la 
fTireod them all cei. 

The room, thaugh auiail, 
srrvcd many purpova. It waj 
rrowdcd to bunting ipoint, 
being never tiifjicd or 
cleaned wu exceptionally 
rosy. There wrrc canviiJici 
3(3cked 3gainil every waJJ. 
packing >cajeE fidl and empty, 
odd bits ef futnitiue — dii^ 
rardi front the ^h^p — and 
Lizzie's dak. Thcrr was also 
a divan in one corner. On 
thiii Noni Follow iJepl. Peoni- 
A yi>Ar a^p he had come 
to rarnp here with Lisie'i 
ptraiikEkin. nnd ihough pen- 
jiUeH tiD longer hr SLill likrd 
In lave an honect penny. 

Recently Jnr Dyajton, cnm- 
ing down from the Northa'n 
Territary with ha hi|;h h0pes 
and hii ean^Tuei, had gently 
picked the lock of one of thr 
upjEuri rooms vacated by 
Cl»tidc''s more biddable 
tcTiAnlifr And had movrd in 
with hii ruclljiifk ami his 
iieepmj^~hag, 

Lizzie en tered and weal 
o^er t» her deik and lat 
down. 

N^oei Fallow got up and 
poured her a ^lasi of vrr- 
mcuth find took it over to 
hrr. He wa* a pi umpnh, 
youn^iLh man, q former find 
of U^e^ whu Imdn'i justi- 
fied hex hopes of hiiu aA a 
painter^, hot had more than 



juiti£cd thi'm nj. a huiin 
man when he had drifird iti 
workini^ in the ihop a 
as:o. 

At that time Lizzie 
»Dld Jiothini; but pic turn 
pri nil and art hooki , 
j^radually Ncri liad ii ih 
duced Chiiteie ivoriei 
Aifriran wood-rarvinf;! 
Indoni-iiM] ailvrr and Ii.*!- 
Tcutherwork and Vugof-bx-]- 
embralderiej, and the 
with which N'oel himself, Wi] 
hii ileepy ^mile s)id axtiiJj ' 
drawl, diip{»ed of ihefr 
wai a revelotiDn to Lirrii 

At the deik, Uzsie si -f; 
nnd smoked and opchr^ 
hum; at the table. Noc; j 
Joc spread and miinchrii un 
hindered. 

Sudd>Rnly an exclam:/' 
brake from Uizie- 

"'Eb?'" Noel paiued wi 
hi,^ fil^rk in a tin aitd l^^iV 
acrou at her, 

"It'i come! The huHci' 
hftetnih of next month! 

Joe'j Itrtifc /ell with a /.hi 
IVT. "Tlir fiflrenth? Jui' t|i 
Wippk beJorr my show?" 

Lizzie liwrd the at^nt" 
letter on to the table. 

N<jcl took it up nia! 
seanncd it. " *C>itr in r^t. 
lion* — failure la comp')^' 
Further itepi^ — court ofi?cr 
Q.O t i c c of evictiQn'.' 
mumhled. 

There wm n bleak m rnu 
while the bli^, the 
feared but only half-belL i«i 
in blow, sank home. T.uiii 
Glared ahi^ad of hftt, thf! ' tif 
nte hnnjiini; from her ; jciil 
Noel Mid Jew sat itill 
bent over the diui and jhn 
of the fcLAit. 

Atis^t Jqe piuihnd hii ] 
away and fiat up fr^iii ib 
tflble. " WeU. thii ii this r.w 
end of n»," he said, Jiiei.[tiii| 
to thr door and looking 
ittlo the trodden yard. 

Lizrie rallied inui.ritlv 
rallied lo attack thr 
object "The tweet n :! d 

To pog^ dl 



ome women 



will run to fat 
this winter^ 



**Most women will go on eating Ummits*^ 




MOW irt two flavtiLt^sif 

6/9 A PACKET . 3 compiatfi mult. 
Al chemisti and sfores evaryivti^re 



If yva irtop wnlehJnf ytjur wei^t in winter, other ppqpje 
don'l Fripnrla «e Ihnw nuncc^ tamioK into incheH 

tijjhtrninj! iktri, the titn-trhmj; mwpalsr. And if winlvr 
cralhet add cxlrn bulk, Iwavy wintDr moali add «itn 
bul|(e^ Yet you cui kwp alim without |^ttin£ tiiHl. grow- 
inE tmld and fe«lin|; dawnri^ht huDfcry. Low calorifi intake 
with « high pmtt'in conti'ni ia tW answer 
You iwpd a C43niplrtc nutritiiuuilly balJUicvd mfal . . . 
just two mitiifyine crunch}' LIMMITS with n ciij) of 
yxyat favoudte beveracr. 

UMMITS RR th? aale, medically appttn^rd way ti> rnn- 
tnii wrighe omlly. Chrt'k on youi id»Kl wiii|;ht for your 
h«lth'a «iki>. 
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oii! That's a wiitnk-knced, spinclto 
jictiuctf^ (o adopi! \'ix\ not jidmiLtinit 
t\ » tlic sweei tnd of jinycTie yel," 

"It'a hardly »pii^elc,^-i tj iT^ltse 
y>iu dan'f i(«iniJ up tu j man like 
tl'iatidc Nc\'inttin,j" Joe tlnrw. p\-rr 

"WlW-E nibtii^ht 0[ tnuric you 
il you ahtrw a litfle spunk How 
l^- vtiii think AnyihlilR'i Fv^r twrri 
d- !if in thii ■world? On\y liy p^A[«lr 
ji,:vins the CQuriij^c ti> »Ujid uj> and 
(ii^Kt for it." 

"Oh. yn, 1 kn jw^ I've heard tliai 
turi af Talk. The vitlnijc Hunipdcnl" 

"WpU, dun*! I'tFiii^Fiiinc Vm gomg 

Ur down under thii orrfcr to i^irt 

:. Ttn not goiiiH to In mywlf bt 
[^'lilird imiiiTid My leau- cju) hr 
r.id In two WAVi. ii^ok riifhlL 

iiij juiticc on my lidt," 

"i\t)d Neviiisofi^i Igoi monry wad 
p nFvr oil his.'^ 

Lizzie woi on lier f«t, Wf^lkm^ 
up and d£tivn irt ilir rritfictcd ipjicp 
"V/hrn I think." ihc nl^pd^ "of thn 
w.'v wff'vT worked huild up rhis 
jjt'i?, yo^ ^ftd I, NwM It'i ihf tnrat 
aiiTActivr plAcv for tnllcj round. A 
f>'.Ltive ornament to tht ttrect. I 
kiiiFW Vvc got ti> gti rvenitxajjy^ J'm 
nuL unrrAjoastbk, But nnpihrr year 
— annthcr jJk ntttnths even — when 
ui 'vr hnd one nr two reiLlliy lUi'ccaur 
lUawif, I'd bp wjfll enough kmwit 
Ttv n for people to fiiUow wher- 
lU f I ^enl. HoJivcii knows. I pav 
J iLiEfh cnaug'h rent here and hr c^n 
Jf r lht^ upniiiTTii floor a^am " 

\i.yfi .ihDOlc hii hriid. "Chifltrn- 
fc- d, I^izzic, Think of the profit.! of 
i I'lXjd rcit-hwiisc " 

l shnll fickt it. I ihiill fight it." 
ih- declared. 

"Dw, dHrUTi,g." Noi.'l was I'lplU-atcly 
[ir(?UBit 3. ritvi of iltin .1 tike cf 
iiiMfnl. "L.i\TJiB ground aj I have 
I'm: rcL'eivrti uaanv ordt?r tn auii, 
liL'. hPk'er drtc!' ffwm a liirtdl-ord as 
riT as NeviniHjn. I've luuuUv he^n 
to Ihrow Ihe W(»kr dgwnn^m 
111 I hat he w?'^ afraid to coFnr liai k," 

S till stckJidin b; at thr door, J-nr 
(ii'iutnied wilh hirnself. '^^u^l whrn 
lint a br*^ajf] Thr Grit Tve p^-pr 
hi-^ EvT] if nnt bf the i>thtr pral- 
irr'.r^ ahowTE Littrir^t ifl itiy Wtirk 
ih-v'rf bound lo be lidukrd fot 
m iTithi ahud For the lirit part ni 
n i-T,7r prdbablv. What ihs hrll ij-m 
E tmnn; d*)? ^ha'n i^^^in^ to p^y 
TTi". tmininfE hiU'" 



Contltttiiiig 
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she h[id taken off her hni, 
the iiifl" breeup, mil on the lipE 
and liuhei, wni fuffli^jg hrr aharl, 
bri^hi hair, [t wa« virhip|>in^ en 
rnd of licr grey-^nd-whitr rhiRon 
scarf aero is her niunih. 

Ct^nf^c pui out a hfind flnd 
imkcd it into pitict .m he might 
haue biiitlird nway an iiisei i ih;it 
wi* Annoying h^r, In dogn.c( m hiN 
hftiid jtiit lotii'hett h^^ rheet and 
a small ihlvrr went thrtiujib him. 

Annj lumed and >^alkytl to (he 
<l(jarway_ 

More ifDwljr Claiitir followed, 
r»u:ha|is rrlut'tAnt to end thstt 
mament out ihern by thr tar 

They went up in the lift to the 
«;i-cntO HocHf. Anna had her key 
tpit*. She put it ifiw the lo^.Jc and 



turneii it- The d cki r ojwn ecj a n c| 
3hut brhirKf them. 

A ff* TTiinuiw aftujf *i«hl o'cloclt 
thsit rv^ning ii Vi>uth viui vinWrn^ 
aiojtg the ^tre^l not far from 
Brikhj[m Court He wajs Ktair-^zine;, 
dion^h to he exai'l he WA^n'i K^sciojc 
ar ihc itATi- to which hii J^e^id wai 
lifted Kc w&s Itickins for Flying 
saureci, ihinkiniK how ahHilntrly 
lerrllif it'd b« lu s,cc one. To Luok 
Lip and we one iuddeniy ihooT into 
vn*w ih the dark Aky A big f!l**W- 
inp, incsjndriKceni, cigar-ahEi^pcd 
c^ject! No, not ci^Ar-iKaped^ a wfal 
SAurvT, A l«t nf liltlf WEifcra, with 
the nuLtiht^r-ahip nearby. Ttirre- just 



tilcro \ ] ti pQ<:i: w« lemftcf And 
tarti d weird lifhtt were »hout' 
inn oil I ijf iE» riiviti til porihoJe* 1' 
dnrtcd abonii and rlianged direriion 
juAE ait It liked, at terriAc tfie^'d^ 

He gazed so hard al The paith 
111' sky rhnt it iiccincd an thaujk^b 
his lunpini; inuM he reivarded. Whni 
would he irfn? Thr ilrnJft was f^mpty. 
W oul d hr run into n houic i d 
trail the people out to witness firr 
ipt-ctacle? Or rLish to a tc]t^hon.ir 
and Tins ^i* h*^ mother? Of thr 
pt/liLc? Or a newjpjiper office? 
Come on, sourer, corrc on! lit 
WAS urginy undtir hi* breath. 

T}^c i^ky rcmnined obitiiutrly. 
da.rkly empty, 

Bitt the yquth wai filled tohight 
to m-eet up with njmetKinjf irtiia- 



tiiHtal cBouifh, U noi kj other- 
worldly lu a flying taticrr. Clirated 
in Ihdr que**, hi* cyei came d&wr 
to fcafth. 

WAIF dti^tJy outsidr Brah^nt 
Court with Lti piivcd fDretDuii and 
iu li.^hled rntratsce hail. Tu thr 
fight of the doorvtfiy in the jltadow 
oJ 4 lypriiJi In j. Itib srjHiethinf wui 
lying Sfjnieltuns flattened, tpiead- 
eitsl'':d. bftiken, and grotewjitcly 
twilled- A man^ft budy. 

The youth didn't do any of the 
thin E^K rif had fjecn pir Tuxi pjs a 
HiotFieni ugo. At! he did wai lu u^t 
up A clanlor ttf ilidd, iiiiiirtiUuJlatL' 
noLfioj.; so forward; draw bnck; itAnd 
^tlo!c:^t . . . 

Bob Rivrm h^d iprnit an iinitent- 
ftil few Ijouts lincc he had Kcn 
Anna, nnd Claude diiappeir up the 
ttefn of the hot*:l. HTr hiid had a 



' NCE agaJ^i LiW-ie 
ed on hirr, "Oh, Jfjr^, whiil a 
hi.'L/dEU cfotijit ynu arc\ Whut 
(iL'jul me, whar abtrni thr fhcrjsi' 
Viti.it jbaut Noel :ind hix jub ^ Not 
ttijt Tin iL'jreptiiiii thii for defeat 
f.i! a linglc nioiMcni " Shp amtched 
(ii- letter off the tah^ AtxA ihtuik if 
fu::ouily. 

"It'll juixt an aitempt to iniimi^ 
rtiL"^ TTur- They pirture me erumblinir 
jimJ iDef^kly bueidliltn *>iil into the 
iuf?et with my biti Jind piriifH. Well, 
lf;-y've jtiueSt thr wroiiK prrwn thin 
ili:ir. m thovf thsitt bii; husincssjncn 
ih^tc they can't ratde oie/' 

'.\pjirl thf rhttorir, Lizzie, 

tvhjt do yoti Fn^?nn lo do?" No-el 
ifXcdj and pouFf^d the Wt of thr 
'<A":ir into iiij gLa^X' i'^u imiVoth. 
t;! impish Imt nhawed no giavr 
rniicem. Perhaps hii smue of Imvini; 
jiiiHtr.red ;i new iradr, uilcsiiia.mhi|j, 
■*lx^ btai'wtt him up. 

(.lizrici fldswef when it tamr wai 
i''iriously wp^k- She Hopped short 
.iirtd itoretl al KijpI. "Whflt ihall I 
rti:.' What iba3j 1 du^" Sllr wrrit 
bjik lo hrr desk ond (onk up her 
ti?5 and itiifTrd ihr letter into ji, 
"1 ihiill tee CEAtjdt Neviiuon him- 
t:ii At oacc. Torunitit. Before thir; 
I cry r^'eniinig it over.'" 

Soon .after vtvtn iba l e^cnin^ 
tilaiidr^'i ear drew up tn the door- 
of BrptHarr, Court and he «nd 
A fir a got kji'.'- 

They paiiied q, minute liefore 
ift^iB^ tntj the biiiidhiFf fln^^ looked 
<l[>wo the hill over the rooftopji ti 
tti" hnrhor Tlse breeze was freihen- 
in^ and njffiirtjj the uatrr. Etnd 
if'er the hot tunmH the ity had 
Xoue lienpjdly jfrpf?n. Thn tianse l?e- 
iwy-fn day and night held pre- 

CMriouiIy, wai deUcntetv baUnrctt. 

ClfLude drew & deep* breath nv,d 
iKtrw hdtk hti ihouidrn delij^ht- 
e^tlv. "Thii ij Im-rlvl Blin! Dor^m'i 
"hat I Dok won tie rful ' he n in r- 
hiiifed, scrmin^ly lun'eptible to- 
iiijtht^ if never before, tt> t^very hint 
fi hcAMiy the world fiad to :»flct 
^umdin^ therr haiiJe Anna, hh 
iAoc came bhek lo hr'r f o* e And 
f'»ttd therr *i thrjugh he finind 
tha thr tnic inipitrntnon ol hii 
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Six fiimity fiiwurUf styles, tarh 
ji'j sparkling coJours. 

Nncfff NntttTrtI Bristk- 
Nudi* OrciJ 45 MtilU tuft 
N:irla Nylon Bcitlprciuf 
Nnda Jimit>r Nj'lcin 
N^sdit JunicjT Brtstk- 
M.iy I. l^M 




The beauty of perfection ... of choosiiig the 



tet. A Nflda toi^thbrusli. Nylon or Natiarfil 
i g SOLD ONLY BY ^J^stles, h superbly d(!^igned by Dentists to 
CHEMISTS clcaii your tet-th perfectly. 
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Continuins . . . DROP DEAD 
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PtNEAPPLE 
CHERRY 
STRAWBERRY 
RASPBERRY 
^ ALMOND 
mil Pi-AIN 

N« cooKiNC ... HO aunNS 

Junhtt. twingi a mllk-liaiEif li»d. 
esnhijn» all iHb giwilne&i of 
milk ... 0 >i3ri«iy of fiutrianti 
nKfisary for o botonciHt ditt in 
on atltufiva torm. 

The wand's 
first instant sweet 

lUNSEN'S 

JUNKET 
TABLETS 

— — 




quieL dinnrr at homer utd had 
cKpefif nrcd ihc bic of le- 
lurntejg travHlcn, ttial of hii 
family mart inM^ersIrd in re- 
■.i^liiiK iheir 6vi-ti dumniir 
dninc;! BiQcc he wnii j,vi ay 
iKan hEftrinft of thn dc9ig}ui 
of hit travel*. 

After dittiiffr, looking; round 
ihe binili^r liitinR-room and 
arrou Lhe Lhcc-ihjclcd lawn, 
ht' t>c-^nn to feel ihjit liiM six 
wrrkj avray i^irrr alrr;uly 
Pfrnwiii^ <tiij> like thr diitcmi 

him up to tht ulln^|l.E! on her 
Ifi^rilrniniC JictLviEiM ^nd hi^ 
iLS(t-j'^ i^nitai InHfiti, Bt^'i 
mind ivriiL blit:k lg Anna, 

iltiinit; (oiiliiht. 

WiihiuJly. hr dtcided that 
the wtJti]<l hr jitonc, Sh« 
vvGuld K.1VC parted front 
C] Iflude iif 1 er a L rai I — 
and ikii Ic^Jf-hum speiil with 
hitu uvt^i a IiDtel table- 
wDiildn'i liBST ATDDiintPtl ro 
rmith — gene atr^fsht 

hoini? 'Iliefr ihr mighr hiAVc 
dtopped in For Sl uhat with 
l-iKzie and llcrmicinc, or 
E,:itelte Nevinaui^r t)r even viriOi 
[he loJilary Mri. Fatmort, All 
thr irn^TiU rI Lhnt fimr, he 
k n I- w . werr tin raiyULi ■k-iiit-r 
itig irniif. Thcri into hrr 
own Hit for dinufr. Now 
*hr"d br rridjiiij;, m soEne- 
thinu; I'hcre wjji ild reason, 
lir tcArf hlmsell, slonriaj ax 
hli wati'ht why ht UuhjTdiv't 
;;d atonit tc §ee htr. 

J nut M carlirr in thp even- 
ins ^l^**' iiir-^iuing v^T^ith 
Kad lixetl iHose [Liui:rr» cilvll 
pure j^Barti, it* Sob Bieecl 
duineseieiilly at honic, 
^ little lonely, a Jsttli^ bunij^ 
h.ivinj! jic^r^ of hLi return 
indi witHiA^s tliAi he ^mtqmH 
diup in LD JHTT hvj^. 



H 



E did flo. rtalt- 
liig Sl uiJiu, finrp hr-*d lent kii 
i»r to hii liKirf. Artd, iit ronn- 
ftany with that yp^ith, hu 
Lli-f.iixi vraj obJlteratcd by tiir 
kirutal leallty af th*: accident 
of ?Jc\"in5cHi*» dcutli, when hr 
feJl rtDin the balcttny q( Ann^ 
ficrbert'i flat on tllc seventh 
f[o<ir to ihc paved court hr- 
|nw, 

i3ob itCH^d In thr iirrrt. 
thwkrd at first b^rymjd hc- 
litvifi^. CUudc; Cltmdc 
dead! Thn mon af ivc man 
he hid ^'VPi nwt! Claurie, 
the indestmriihlp. the magm' 
hcent! Jf couldii'l be bdieved. 

But tJierr wa» tlie acme be- 
fore liim: an anibulaiKi!, 
pvlkcmeiD, A airdt] cruwd oi 
•JlrntJy ftartiiii; tinlookerl, suxd 
Claude hifiuielf, thnt dehu- 
mftniiiipd *prawled body. Hr 
rrridkd him he hiTd (crn 
him in the oJIice lliflt nwrn- 
ins, 3ind the anU^nkm he 
had felt ftir biiiL T^ow, full 
lul forfbtwIifiR, he tumcd a_md 
wrnt iniu the buitdiflif, 

L'piliikri, hr went utraisht 
to Aniia'i dinar. He watwd □ 
rmKnent tuitiide hrfoft rinp- 
inft- Oid> three tituei he KJid 
iiic[ her- The oiher meet- 
in Kad all hnrn in puJ&lit:, 
and hr didn't Vjn>Vf how ItJ 
farp hicr with tha catoitrtiphe 
tfw handr 

Hr |r<ui up hU hand and 
rHTtg. 

Then he saw thai the dt>oi 
wOJ aj^r. jL^d ihrvtiKh tt he 
heard it^r voict lellLiiR him 
to comr in. 

Atsna'i wai a from fhiL, side 
hv aide with Litelle't. It had 
hcriT liih-let to her, and wna 
fuirtiLiJied iini Kiimtwhal im- 
prrKnal shop- window style'. 
Bui, Jw-tluHg round swiftly ai 
111: cn leredj wmc pa rt of 
Btih'f mindf evejj at ihii mo- 
nipnt^ frgiiiered jejLtouily 
that, ihuu)|fh he hirmelf hnd 
nev^r been hpir beforen thrrc 
wrfc U|;n* \w pteniY ^•f 
olh1^r tbittifi. itaninff ai;attt4t 



kppr4 r iA TbF Ami rttllaJi 
WtiRon I W«fcl7 art fifliLt««t 



from pggp 

ttie walJj a roiipl? t^rj ranvjuci 
cf Dyasun's. arjd limd^ 
iH^apr jLnd a pprtini?: of Lh^ 
^rtitl; ranie iketchcs uf .N»«l 
ridluw'.^ for 4 tuural that; he 
wai doiiit" in a flat brlow: 
zLiid, lyin^ on thr deik, Um 
tvprflcrip t af 3. Imolc , "My 
Shatimd Wiflfld, " by Willy 
SlJinlcy. 

In no Jiiti^rr than w took 
to <T05« thi? room Bob n^rtit'cd 
nil thii, 

AniLi rame Ccrward to 
meet him. She was we^rini; 
iht^ grrry ^tfXi fthe hjid JiJid 
on Ehik ^fter^bftn wK^in he 
had leen her ici the Atxeet [i;c- 
irg [o mnrl Claitd'e. 

ELIj fint ihaN|E;ht wiu hfw 
taltti fchr seemed. How ffinte- 
in^ tha I ihe t' ould Ititak. w 
cm)] nnd eollcc (cd! J t whj 
a|w«iy» said that woTiwrn wctt 
toupflirr \\i disaiirr lhan mtit. 
He htnuelf it waj vvlio made 
all th? hprrlli^d cotitnienEt 
about h*gw Ffli^tlt 
how inexplu'uhle, and poor 
did CJaudo! 

riravc fofed, ihe junt liat- 
e|\Ed and uoddtMi iit hin Lnn- 
j rr til rci iitHu t whf thrr 
Cloii-Efc mieht have brcn ill, 
tiiid n hrjirt leiaurr olii ihprr 
pn the bafcony id whirh kit 
eye continually travelled 
LhtDUfjih the ^las* door. The 
sun balcony, with i^i basket 
rhia i n nnd tiow« rin^ jiJat^ ri , 
tntitp irsdy-madr dci'iir Frnm 
dnt iho-pvwindd-w. Once he 



wind, and it« pdillEiinf On l^is 
hudy seernrd t<i dhve honie 
his noihifrgne-M. 

fjams Kack iipytftirt afier 
ont: of ihc^ fruitleu drurnts^ 
Bob fbuT^d Bstrlle in Anna'i 
lljit; EiteUt nnd Hrrralonr 
^nd Willy SraiiJe> Enirllr. 
ii<]w dry-ey-iNi iind lipJhrT 
llpSxrdj flunn at hiin the 
queiitEon rhnt dte had l)ern 
hyatersL-j|])y drmandini^ a3l the 
evening: w-|jy FiAd thoac uil- 
\r.\x\ pulici^i7M-t] left hJirc lying 
in ll« ntncct for people tP 
gapr .It? 

ilEmnlnne, as rffiiieni .is iin 
a^iT h-oitds and trtmly or- 
Runse-ntal* rjiduinifed a w^fn- 
inij glinct- with Alalia, atid 
Togcthcj tht-y wrni into the 
Iciitihen and famr tKwk with 
a t ray and ja; Li<vr» « nd a 
Iwitilr of br:indy The hijndy 
tli.it Cluude lUL^lit hcwv 
Iji-uqght, Bob thought, rerog^ 
Fxiiini; the hrand .A liurili facrL 
tu dlifeiifrd at «veU ai tiiif^hl 
br! Mr fiulkd the cork and 
poiued ?U »iifT dnnk& for 
Claude's wake. 

Pi'Dni thr halrnny u> Es- 
itlle's. airier wth WUly Stanli-y'f 
beat In and uui. with thji 
rmphatir walk ^if his, rrip- 
p^sif; eai:h,tiiite over [ow 
■tep, ruriini^ ajtd iiinitng to 
jfia rr At J 1 . 1X111 1 teri nji rurii 
lime ihrtjugh ilvnchHl 
icethi '^tiil their! Stitl 
ihwrrF" 

Hr WniTthrd E-ytel|e with A 
l]*rfe propritury gfluw. He 
waj Ifke a man nu^re diian 
hiiTiUinly ^hv"! OiiR violcEil 



j>CQ(i|r nnjld laif 1ri:.iii ha. 
conir> hrfrjr*- wijsp t(f tli.i; 
orh-blond hair wmild Ijt oui 
of plncc 

Joe iJynsrm wai tlom'hfdl 
ajpinur ,1 wall, hand^ in 
pofrkrts. fffct crossed, likf ,1 
itieel JoiTrrer iigninit j lartafM 
pmi. And Anna, to whom hia 
eyi4 rame hoc hac k , 

rxij b^L'iiMS'i^ ihe wa.9 t\m\f 
iM'UkitiFuT than tnany othri 
won]f'U^ hut hcrfluee o{ kittic- 
thiii,^ aliout hei thiit itirrrd 
the semes and frng^grd ihr 
imind. She wHi lininit tifar thr 
biillcony d-oiiT. hisr btad 
luj-ncd to I't. her face hijch- 
lightrd the Liinp thr 

ptiticcinrii had out there 

At Uil a dcte^ztLvr'Inijtrcti^r 
&\\^ a dfirctivC'WTit^rani rtinif 
bae k Into t hr room and in- 
trcjduriHJ rhrmnrlvrs, 

Pir-limiiiarir* folEoM-ed. anil 
(he detfctlves learned who 
«>:icli c'lK- wax and w hat hr 
or she was doic^^ here. 

Detective - Ini lienor 
C^rof^an, Bnb nott-d, wai ,i hig 
dTitk man with thn smiimihr-.n 
of maTTncfii anid a gUn-ct: 
whirh tin,i;ht hnvr nuid? eaih 
u'ctiuii ii reited cm tlihtJc he 
wni an AdniiriniJ^ riiale fini 
and .1 delctiiiL'e aflrrwards 
A^d how w mng ich e'd haw 
bMin! Tbf ranre aunlrre-ltHik- 
urdcam, Bob euMwrd, svai 
^ mcrr pui*hwTvirr to hiiit Any- 
how ^ brlwepii tliifm ihcv 
runld ifCt on the incnii n 
EHeer and sunr inui<r that 
aiLl wouldri'i mrjfct.' the dish 
atty the jiiOfK piiljitiihle, 

Tu B<ih'i C||uefv nil tn 
uihether it wjis all rJn^ii tu 
ask wily ihr Cl.n. wni iii^ 
vcatre^lii^^ 1^1'* atcUlent, 




ivejit out dicrc ajtd looked 
down. 

The tteiTT vipwrd from hcfc 
iwl some of itJ MgnlicaiKre. 
woA composed od^ aquil ftirnu, 
of hata uiid dark co.iiri And 
the tops of rar* The rjDwd 
*if ptuplc which hiid ttjllccicd 
earM#j had been ptuhtd back 
and back and left tu gape at 
a pnint irM diiLant to pr^m- 
lie much intemt, and » had 
Eneltcd KwAy. 

Tlir next hotir waJi a nisht- 
inare nae. ll seemed iej Sob 
thai he wai up and dttwri to 
aiid from the levrnth 6oct 
ivui; Diiire but a dauiQ timev 
To AiiTia'i flat, to the street 
and bnck, that wwj his beat. 

SonirtinJu joc DyaJon, who 
had Airrvrd shnrtlv after hiin- 
acU, went with him: a ulaifhtly 
injured-lookinii; Jch-. Joe the 

fiaintcr, hr ntiure than jeiieucd, 
vad oni.v aim in tife: hii 
itj£itc^s lU an artist, ^d with 
Ml foot on the lii'kt runn; of 
that ladd-t^r he netmed rc- 
Minlful qI any happeniiii^, 
E^]e,at tir small, that intrmip^ 
ted that j'Esoccupation. 

He was like Mx\ srtor play- 
in ^ n bifj sireiie when ►cittic- 
hgidy in tbn audience rpuf^ha 
iind ittcczei. 

Bah wouldn't help tiiiiiking, 
with a iidrlonR i^kitrr at 
Joe's saturnine young-old 
facr- the b(iy waa niUv 
twrnfy-lhre*, why hrsd h* Im 
4.U impaliefiE? — trial Jite's ;lir 
of injury was loniewhnt inu- 
plared, linuc it was iinhkcty 
that anyotir in ihr firm 
wDuJd drul with l.iJ2ie"s plea 
Jor an ralension uf bl^F [■case 
4.jMi.te ^ ruthlessly as Ulnndf! 
And Ctnudt< wai dead, A lutl- 
drn fifurrv of raii'i ait ilut 
munnrnt came in on the 



death had prrhapi wriken m 
him eciiocj £jf his rhildlitxid 
in war-tacked Europe^ ai 
bombt foiling and badirs, not 
(Tnr ti,il rfiatiy. littering; ihe 
roadways, 

Doivn IQ the itrect again 
Bob WRIT, 10 stand on ihc 
atcps Ln the ft^^tiniiig breew 
and pray for an end of this 
niicbt. 

When he went up fram Kij 
li&st trip he wasu'i alcne in 



ARIA 



I d^tiht ttutt H* Ml/' tras 

At many notrt at thotr ii 

To build «f ti^nnrlonit. 

— fan flraJr, 

ihc lift- A %Tt*iM\i of delectivri 
fMwn the C.I,B wt>m up with 
him 

Bt>b f a1 lowed them in lo 
Anra'i tlal. Tiir mncd hair 
pj pplicenien strp[>«;d wurd^ 
Imsly ihrtTLd^ the sntinjj-rcHjDi 
and out i» thr Iwliony and 
wt're Out thrre fur somf time. 

WcrcllrsJly , loo, insi de the 
room the othen waited. Like 
fririidji and relalioFU uutaidr 
an oprmtin^ ihratirF Boh 
ihouiihl Ei^lrHr was %\ir 
mfa. Upri*thi, lik-c h Kcwly* 
^uurH Al her ndr. WlUy Stan- 
ley vfHi stationed. Did thp 
luaiii never bJi dtmn ' .Wltat 
wan be iijw'ayt keeping ici 
alertby tfudy for? Uciw* 
iprrEatTular llrnnJonr hxikedf 
— if liked that »iirt vS 

artificial typv. A dtntcn 



Crot^n was; all grtiial "help- 
fulniMs and explana^ioa 
"Suit. Yo, nf courw. Why 
ixn i"" — arid he assured iJidni 
lliat he'd ev^ty hii ai 0|H:ii 
with them as he fiopcd they'd 
br wi th thr police, It wai 
this way: 

To Iten^i n w i th . take the 
height of the balcony rfiil. 
Any icirt nf ieliuTC of f^itil- 
in^ fit he [nij{hl\-e had 
he'd hft*e dn.ii5|wd down in- 
aidt it. wrmldn't, be. no? ganc 
over ii? S«r? There one 
other lt£jiL, too, dutt wo-t u 
hit Out of the ordiiinry. Not 
that they Stncw what it tiuruit 
yet, hut ii n^fdt-d Htmr ex- 
plaining, Bcriide the body — 
like it'd fallen from his haad 
OT hi^ fwckci — wa* A kaiher 
wallet. Bmi^iy ii was, not hia 
awn. Ha owr^ was in hii 
brrast pocket. Jn fact, there 
was pvrc'iciiis litllr dciuhl that 
the deirftfrd l-ks^d kurcn pusln d 
over thi.' baleon had ^ lee ■ l 
mardpircd. 

So the word was liiid. Thr 
word (hai miist have been 
At thr back oi cvzryouv'i mind 
for ihi^ past htmr, ever since 
it had bercrine apmirerLi thiit 
ih-r .iccivitLci beki-w hadn't 
grown lesi, that Cbijdr'i 
body wjisTi'i luring taken away 
to a hDipilal or the inornite, 
but that nicife piAnr rars wer^ 
arrii'iit^, (Hiwcrful I i 17 h t s 
wrrr btinJT set uj?. imd sririi- 
tific men froni the C!-.I,B 
were at work. 

NUrw, cvrryone H^yf sud- 
denly »ti]l, und anr tbom^jht 
w:» sluruprd like, n flarieji; 
que^iinn mark un the ii|eii[-{:; 
Who? 

QuicMf. btfurr n «rn«k 
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FOR YOU 

Do ytm inlTet icgyliirly bem UiJ 
wialcF 'nii'' Are yuu in bed ; 
viCcttL on cehJ bc^□I« yoa s^-m 
it 

Al ll^ 6tH Siffi of 9 iira^ ■ 1 

■niflle ttks Woods' Grcot P^pf - 
mint COTupotind. YfHiTl ■•; 

t^ai fmt coiit^h. To p^ui:^ j 
hcullhy pcEijNratwii, laic 'Wv*.--. 
Casnpaanii m twt nvarcr B! ni; 
FW sale, sure tciid fwm unu/ i 
xnil CDlds ycm cin*t dit better tl in 
Woods' Ofeiit FcppHmint Cil'- 
pouiul PfOlect ^wncif Mid jvi;r 
tjmi\y tha VituSirs with Wo(k:< 

CircAE "Peiipercuini Cnmpnqricl 
coanpltiiely lafc fi» cveiy mcia\ 
of The Family, Always 1 
bottle in tfae Jiuinc. 

WOODS' 

GREAT FEPPERHINT mtMt 




Nervy? 

Tired? Can't eat? 

dtrpmsioit. twMdHch*, )«n 1^1 
hpprtllir ^rrd bHlure's wst: 
Uaf.L fiepleoinli bh"---'- 
utiifttm wiia ifur pnii A'tumi^ - 
PR. WnijlAMH' WNH Pll---- 
■TT a jclpntiflc CQJTipounfl "I 
iron,, tiiBJi^iiPw «nil uny.-.i-i 
»IU> VIUiniHi B^. A prO'tffti y 
for IrDQ-sLiTYPd t^rrvr laffrc-:..' 
Cl^l ntl 41 Uti^l, liallr», tm.ei^'^- 

oin teeiinfl wuh nit Twlu.ii*ti;=^ 

riNIC PILL£ At cfaemi' I 
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EVERY DAY 

W0MLN'SWE1KL\ 

DAY 



:cie BS 



The AtiTTTiAn.sw Wi>mijnS Wtt 
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Continuing ... DHOP DEAD 



L-ijiii e or i^ture could swrii 
^ \.:nt At, Mk s^tawft, Boh 
krJ w ht told uatiielhintt 
j\f\f hibout the fecund w>allei, 
iTtr :hi: EnJfKxlor iti^jrird to 
hbii.-. Hiat il wa* his turn now 

■ he dectAjcd had dinnrr 
ifljT with you^ [ briiev*?" 
if v.itd in his fm'ndli»t lone, 
d — at Icaii " Anna 
^oTji ried hftiTFcJf^ "'we hii[ti*|: 
■jil dinAcT wU^n U hup* 
11 'i." 

"'VfTt there jiut the two 

" i > id Ke cfHne by invath- 

n '''''' 

■'iat try Invitation, no. We 
having a driTiL. at a 
f ja nd ai nei Lhtr of wt 
.11 Jtping anythmg' riae this 

<>ttii: bd.ck liere for din- 
tt 

V it how she might, with 
tlin: iduiiffliilc calm and cas- 
Lul: SI of hrri, Boli thmijiil, 
'il couldn't faJI tQ hkvc 
(tti onca. Ami tKat wm an 
ur^ii 1 f i 1 3 tcmcn t , he ijcr.idi*d» 
V H' gUnccd at EitelJe's fare; 

hic:h he saw the iiupcc- 
&r, too, tajn; a iiuitii Itwlc 
id 'itch the hostile barcten- 
015 .F ir, 

^Vr^eanc MannJuK*! mcLin- 
difiL'.' eyes, Alio, wnr^ bu^y 
tlii-^ -"CD. the two womr n » 
ir fwcuJflted on ihtr lEt-up 
wh y Nr v i nsdn ahoy Jcl 
e 'iinins aluric with the girl 
31 illt And bra wifr next 
c^Tii Dot ajked id the party 

'T^V nld you fll u» jiist what 
id Jiappcn^ Mrs. HtTbtrt f 
y y mi in d he wr.re 
LIN aki:ie In ilie fljkt when it 

ih, no," ilic said a.^ain, 
inl.aH bLick at Orogan with 
clear candid ya_2c of 
bn and a wave of reUrf 
WC1 . t ow Bob- ' 'After wc 
[« hcfc — " 
"vVhat litne vi'Duld that 

kr 

' \ iitdc after leven, 1 
pii> We aat and Eafkc-d for 
I rtficic And — "' 

\jiy topic of pariiculaiT 
BiC'^t? Anything th^t would 
^ :>t trouhtc ai a cn^Li in 
'i life?" 

■'\'dC al allj noching of 
ftiT Kirr He swtned qtiiir 
li3 iiEfhT, quile uiuaL Wr 
uir lai chutin^ mcr st drink 
-" She paused. 
": i^Cj, Anti then?" 

"■'Veil — then — T wenr 
the kitcheti Ui about 
lioi cr. Then i rcineiiibered 
U> die wama.n at the fihop 
d die corner ha,d laid 
lir (iMroing that she'd 
KPHlC ^pe fiall y gwKl 
iiri.vbeiTL-ra in [oday and that 
Ai^ j keep irc some. I went 
io Mr. NVvinaon and 
Qir! [ was solniF to run down 
inr ihgp lor *(»mrlhinf(. lie 
^pVClU:id^1't I let liim ;K|^a, 
r i^id no, I'd jjo myieljr^ 
ind [ left him" 

^ijuld you lay what time 
■as then?" 

Vci, ih£r dork In ihc kit- 
tir:i aaid a. quArtcf 10 ei^htr*'^ 
\rtd what was Mr, 'Nev-- 
"II n doing wheti yuo Ifft 
Where wiis h*:? Wa* ht 
"0 I he balcony?" 

Vij, he w** In twrr. Ht 
"1:1 littini; on the :Kifi/' Her 
fcrf a monieni Xlicker^d 
he corner where Eiielle 



Noffce tQ Contributors 

IjLUSt t;^ XOHT JlMflD^ 
tcrirt »r wftbf eie»rij ia 

'II''? paper. 

'■^horl il«rir« ■Ji44ld W from 
-''>4 ifi 4l1MI wards: tluiti 
vrt llDfl ia 1I(H 

rtti. irUrln wp ta !»(} 
*■ <fdi, ljicl«iir 4t4inpi t-cp 
'Iff rctam r^lMI miihtt- 

I'tt-rf Il lulkflB at 

^naHTlptiv bat we ^CccpL do 
*pimiJbl1ltj f«r Ih^m nrnve 

^4d(neM IBARBU^rlpll la Lh* 

FiUivr. 'Thp A ■ « t T ■ 1 1 B ■ 



from pag e 

now «4t, and £»u-JJt a bcdy 
iiifTencd. 

Anna went on^. "So I went 
down And got the »tniwbcrrlrt 
and when 1 ifot back — it 
had hjikpfwniKi" 

Sergpan t M Ann i njj: sh ifl r d 
frorn oiic les to the other. 
cJuing his rock-lJ|kc »tince. 
He aJiked the relevant i)ue*- 
tion: "How lonff did thii 
itTBwhtTTy errand lftl;e you?" 

*'Well . . ," the took Inn^f-r 
to anjwtr lhi.i: "Couldn'^: My 
thit eiuictly. 1 talked for a 
whiltt with thr woman in the 
shop and — *' 

"Flow long ? Five miniutm ? 
Ten?" 

She hesitated again, 'It 
rould have been ten, I 
reriainly wjis away rather 
(cmgcr ihdn I'd mira^iit to be, 
herauic I was delayed by the 
lift Hi well." 

^"What way?" 

"WcU, ycull have oaiiced 
ihh isn't a very new build- 
ing, the lifl doora don'i shut 
aut£Hmtica]ly, thty bavc lo 
he pidled sk\xK when ont geti 
out. Whert } si>i hmck down- 
Jtairj 1 prrsspd the bell and 
waited^ but nothing happened, 
and I ^ucned thai wnieuq e 
hadn't do^^ed tlic dwr prtJ- 
perly on ttnr. uf the floors 
ab<»vc, It'i nut the first time 
thaT'i happened- So at lost I 
f[Ot impfliicnt and sUiTted to 
walk up.'* 

''Lt^ng: elimb on a hoi 
flight^'* 

waj rather. I hoped fo 
hud the lift heforr Td gaii'e 
far. but It wai v txulonjary on 



the dxth fliKir. r wcfit iKf fsei 
into h when a ffirT eainc run- 
ning out pf ont of the flats 
□ nd laid nhr was tPiry that 
ihc'd kft thr door opt^n while 
»hc'd run L^ark for & jmcihinff 
ihr'd iurgoiirn. Sd I took hft 
dawn Brit, as ihe :ipperire^ to 
be in a hurry, and— 

"Whieli it lonka lifee yinj 
wereu ' L,' ' Manning ititerpol- 
aled with .-i cool tt:%re. 

Anna looltird back ai him 
blsLiikty UiT a mciment. but 
went on; "When we got ta 
the ground Fkior. Mlaa Webb 
wuj w&itiri^ ihtrc." 

Henniune nodded. 'Td had 
a hlte of dinner alone round 
3( the Vcnezia and wm juai 
coming hnnie." 

"Wc came up lo^ether, and 
9f we rr-ftcfied ihii floor, just 
u wr got oiK of The lift, we 
heard a — a mtt <A sht^uting 
noise, frightrned crici from 
the Jireet below, icwieonc 
tiallinf. Mrs. Patmore waa on 
ihe landing and — " 

"Who*! Mrs. Patmore?" 

"She lives in nne of the 
flats oppf^iitr. She mid, 
'What's that?' The door of 
my flat wai ■frpun 

'^Ha^ ycu Helt it open wh^a 
you Went dowri ^" Clrogan iTi- 
(crrupt«l lo JisV 

"1 ran't quite rriiicniber. i 
had my hyg with me^ with my 
keys, DQi I could've left ii 
ajar, now you ask me. Any- 
how » it wai oprti then, and 
Mtb Webb and 1 ra.ii in and 
looked over ihe bakoniy and 
there - thftrc — " 

Efl telle 11.1(3 denly ffave way 
to hysteria, as thciiiji^h throuKh 
Anrta'i cyra she wai seeing 



M iMMS/kn ********* 

i THE STARS ^ 



+ By ELS A MURRAY: Week ateimng April 24. 

* 

« 



J 



ARIES 

- * r.llcky number Uils Wctt, I 
it Liir.ky dSJil*, ~' 



W TAURUS 

■k i.ucitj rmmtipf -hi* w-erjc o. 
OfimbliELi; >cQlo)'it, miLiwc, pink. 



ijanicoitriy on the aotli. Whu * 

could htvr tjr.i!n > WDi!dc.-lu( f 
dny uxi tire HUh U Tnarfril T 
HEiDitErniLlJ'F upAdttllui !iLnuADi.'ra. 
Ulifl^lhf k bttt time 4 

4 A nnnt lo tat up Knd dnms, ^ 
IfilltQg Ytt'lT itteoM ud. Unprovlnfl J 

unttt iiity !1. ifflfrtipt tor Aprt! I 
2fl. whffn llmte uould toe il«:ep- T 



^ GEMINI 

LbcJty elaya, Thtar.. iSatunlpiy. 



Inv«rdti1r rununtic fcnditiim*. ■I' 
April 19 1l rtioi\t bj sis adveru if 
lsp-[K]t. PilMLjK](|f ImpPfEftJlt bllfi[- !#■ 
neaa iT nrmsj'blr: TlieTc mtt rJr- * 
mcnLK Qr tFJLBeiiifi in , 



'<^^^ CANCER 

JUNE 2a-^ULT 
* LU'l!:le!r number L]i!i£ week, 9, 
OamttUiiJ^ dralDrF. purple, bjiljii, 

"^'^^ JIFLT 23— AUG. H 

SLlii::]^^ TiUmtaDF LhK week. 3. 
d-tdbJing cjjtoT*, OTftrise. iHVn 
Lucky days, Ttiuf . aaturdK?, 



VIRGO 

^ l.ur^y n;iinb«r UiJ* week a. 
IJIcky dUTi. Thur.. fiBtUHinT 

LIBRA 

* ■'^ Bcrr. ShI— OCT. ea 

# IjUek^ Ti[[iTitiEr tlilii ireelc. 4. 
Gamtir ' — " ■ 



1^111 k. mUt. 



niAk« Hiflty yutchBj)«i 

Puxh rrL(in<;)'-EiiskJn( uhainn, 

April M h*ii lar fOTHftncie, but 5 
the apth camueiiiincn. W 

A ipod timt trt Tvi'oiitaAtc your * 
pTftiiii B.n<} yi>Ltri»]f. Li»vc and 
r^FiLArt^J: iirr Undrr flmLlcng iftars * 
vjcitar. on the asm, Tlwrc could 4 

tit IntrijEUQ 4 

This ca\iM ptoTc i ffurECfljrfTj-f J 

"hip. srtrf mmtriAqc. Tlie «Kdel>t.lwn 5 
Is an lbs 201 h. whsch demandji T 
cauLIOH *n£t piotralTit m m-? J 
B~ttenLO(JU find evBiilnfl * 

* A f*vcriilf|s ncflt fur ttir l^^ 
f ftiecf-niinJiMJ. A txiaiti In ri- 
AuthitriLy tnmj luslp ^au r«aliM ^. 
yoir mmbU]f)nn fctnlce nev msm- ji. 
rjBtea Tlic ZjhLb hu IjnO lllflu- ^ 
BciceB. frtElniH ■tronier nigtaL. ^ 



SCORPIO 



I OCT, SI — NOV. 23 

X Otrntilint BdiSurii. mAuvi!. n-rl. 

l^i^lAGITTARIUS 

+ NOV, PEf. «q 

-P * Lu?ity numhrr tills wirek. 6, 

+ LUCMV <t«,y.i, Thiir.. hinndaF- 

i '>Jr CAPRICORN" 

T DEC- 2l-^AW It 

J (iomhUtni yrllnW, blue. 



Hr I^VK And r«nAnc« »llould tllce 2 
K tum fnr Eton belter, The wpclt 2 
It ftTfa ifrind Tor !it'f!r7 juid all 7 
ffiBl^lera of xD-«llD(t "dn-nce " T 
BEtlle Ipgi-I prntllems, Bt flftU- T 
ticua on AnrJi £P, ^ 

it ail thr hff&lri ar Cupid *fw H- 
aJtboLiph tlio 2dlli bi irjnrrird by 4 



' Luek] 

i( GambUnK rcalura, inen, yen, 
Litrkjr rt^ini, Wetl., TueAdaJpi, 

I 

I- 



^ 4 JAN. t4»— i<e;b. li 



^ PISCES 

4: T.Uckjr nuiTihrrr thLi Wffk, 4, 



psrtnd^lp. m4 *0(^ral '□ccEAilinl,, ^ 

wuch rtiit foe /iiianciiil iniisii nud J 
trouble) it hUlne oti itie ^DLti, H«'.V T 
OTi yrfur rnitlVT" cixullnr, Their mre jj 

■ * 

- ■ ■ ~ . '4 

timn tq w-mk. tor n rise, nodpt ^ 

(HI ApfJI 39 LoVe. romJinije, Mid ^ 
umrrLiff:)^ nrit ucjifE^r fiuin;^ ilKfit, 

ATdd tlUa TlLh trlnndn. bi p[«l- Z 

■.n-L with ereryoM, ^ 

4 Ynn rr tjr on k hicrrr-«a' ? 

rinind uf ny ^i>r1i|j fvirfit,!- -"nd t 

vfiu *riU Vfiitih thr t-Jl tJ trrn^t . J 

Rawtvtf, the lltti U fl4vnf«, ^■ 

Bvm^ft ot iBLtddlviS thlakElirn ^ 

1^ 

n'a IVFchty preiHflli Itili A|itr«l0clc«l 

It- 



the ith.i tteret^ body of her 
huibaiid in chc mrcei hdow. 
Her criei lore acrpat the 
ncTvea with doatt^ting effect. 
Herniione foi up and ran 
over to her, irii^^d la i|Mieitn 
hcr^ hut E&teJIr, liavin^ bro- 
ken^ wai piut Eneudiiig juii 
then. At Lui, wlih an inqLiir- 
Jng glance at Grtigan^ Willy 
Bind Joe goc her off the lofa 
and half carriird her fretn rlie 
room and iniu hrr uwn Htlt, 
with Hermionc following 

When quiet wai restored, 
Manning^ went oin as thocigh 
nothing hafl intervened: "Say 
tbrirc minuici to gel down to 
the shop, ihen eight or ten 
talkin' to the woman there ^ 
ano ther fue or lo on the 
itairs tmd ihat, C-ouM eaiyVe 
hern you, were absent frpm 
your flat c3cflc on twenty 
mintilei." 

Suddenly appal]cd. Bob raw 
the drift of tiiEfir questionings 
the aceent on the length of 
her ohRcnee- tlavin^ quar- 
relled with Claude and 
pushed hiai — acr.idientally 
or deJrberately — |o hij dealh, 
ihc niru out and down to the 
iluip and itayi lalkiiur there 
» long su ihr darej, anyihing 
to be legi tima tel y aboen l 
when his body it found. Siill 
cKpecTing ai every instant to 
hear the outcry of that dis^ 
covery, she doesn't take the 
ILft hMt loitGri up the stairs. 
Any mmutCi surely, someone 
will pa4i in the ttreei nnd 
find hira, and the ccmdiMion 
will be that fie has iha t 
moment fallen. 

And in the lift — evcfi 
ilien ihe dor*n't come i^traighl 
upJ No! Nol She voluntcera 
to take the other penon 
dcFwn. A 11 the wa y down 
iii^m the atJLih flo^ir) A irciy 
H tcommoda \iiig gesture^ bu 
goad heaveni, how cjueition- 
Ablel Then, what the'd been 
praying fof: a witnee, Her- 
micne down belDw, to rome 
up wi th her, A n J if those 
criei hadn't broken out just 
a* they rrnchrd the xevfeitj} 
fl<Hn', fhc'd have kq: Her- 
niibine ii5to ihe flat with h?j- 
on some pretcit or ather anri 
shown great nurpri^p lu find 
Claude not there. 




I, 



rup&nijlillttj vhBl.T.r T*. Ill* >LRt+aicnlii i?antainrd tn 14-1 



ikc rouW daim thnt ht 
couldn't liavc Uiti thtrf lui 
dii(i"i3%^prwi for clow on twenty 

But Lhe pelice rouli^ dla-im 
Th,il hp (TtuJd havr, in thr 
sLado^ that tiibhni c-yriress 
tret, ind at thjtt quiet tame 
li( evEiiing. Hcfiniofic, o( 
ttnirsc. cDiiiin(^ irnti' tht sntnr 
diicttioi] lu Anna, nnHiraliy 
wouldti'i hai't Rcen him 

It sll Kddrd up, wliat ilit 
(lOlice leemfri to he gettinvt 
around to. Uid ,\ur\n aec 
their drift or didn't >he? Bob 
iQoLtd iicriMS !t\ hcr^ }mt, 
ruuld read nothing in h^r 
fsft, 

Abruptly ho gut up and 
wtrjl to the- faUc and paured 
hiitnt'lf anothi^r brandy. Hii 
ht>rd vrax thAkan.n .ij, he held 
thr ftlajB. He muit br raving. 
Th(?y rouldii't be Ihinlcin^ jjl 
thai ;ibuut Anna' 

But ihfy c:oiild! That could 
he whAI they were Ihinkinn! 
.^^nl nulhing ihoct itl tlp- 
libtriie tuurdrc would luii 
theit book. 'I'h,- ncfidiMii that 
h,' hiittiiftlf \T,15 aijofiiMnsIy 
b c i i n n i tl !f to vijiialiic 
wouldn'- tuil Ihrtti. Claude - 
Claitde iLtotlr: -v/ith her here-, 
in a tnndly eJtcited itBli;, try- 
ins to fnn:c hitnsoif on her; 
AniiJi fighiing him .3(T; a 
itnini(lc out there on the bal- 
I'tmy: anrj ti^ijiehow — aonie. 
ht)w she puihet hiTn a'way 
with suth vioJenee that he 
ovf:rb:d|uirei. 

AI! bush to t.illi about the 
milinit beim? lou high if you 
were flounderins and bact- 
if.,1! *nd nfr yim rrn-ket in 
llltjre ways than onr n-i Cbudr 
may have been Naturally, 
oFlrr ihitt if ihr nanir n( 
ureinf! what ihe'd door, ihe 
Intel her head and Tuni out. 
and then al) loo iiirally 

To page 70 



Boy-sized trousers 
Man-sized value 

King Gcc CadL-ts arc nwde for boys — which jipeaki. 
vt>juTtie£ af their strength aiitl jgng-l^vting ijtta^itie^- 
TbeyVe Lailori-d in fleecy- backed Sanfori^d' Bradfflill 
cord, warni, smart and comfortabli:, with bciil-proof 
clastic in the Amtirican-slyic waist. The colours are 
Biuc, Olive, Brt>iiii:, anJ SthLHil Gri;y. SiTe.-i: 22 lo 32. 
Price 33 6 (prices vary slightiy in South Australia). 



make Cadets. One nf their range of 
clotties for Che young men of the nation. 



■ REGD TO 



Theres nothing 
quite like 




You'll want to start knitting straight 
away when you see the wonderful 
selection of Emu handknitting wools 
and patterns. You'll find patterns 
» for the whole family and you'll enjoy 
knitting as never before when you 
prove for yourself how easily 

Emu Wools (Australia) Pty. Ltd, 

Fairfield, Victcirta 
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"Gee whixt I'm oniy ^t»ng to 
BAT—fwt operate on some- 
body's SRAfNr 



iiaru fa Hc Tl ibr'tl likid il WAi am 
accident, wotil^ ihcy b* likely to 
believe her? 
Thr iruprctor'i vcilc« cut utms 

"^(1W, Mm. Ifcrbrrt, ihcri;** the 

lyiitsj l)es.idr tin- "body of iho dc- 
reanptt tiVe I told Vnu." 

Shr T^midcff and put out h^r hand 
10 bob for a cisirrttc lie p4vc hrr 
one iind lij^litcd ii, tr>'mR by an 
uiihurriRcl, anctincmied miinnrr aoi 
to let tier 4<at huw wmried for hrt 

Cnhijrried, zlm. Orog^n waiitd 
till ih'm Uuk rkiinl waA uvcf, the.n 
look ihc walJei from Ku p(K:|i:e'i and 
hrld it out to her, "Vpu''IL rrco^niKr 
t\, rio cIohIiC' lie told hcfi 

"I will?" 

He watrhtd ln^r riniciv *' *hF 
Eook it, ajirf if hrr »ur|irii.c wh aiinii- 
Jfltpil it Wft* roTi^-inirirrly done-. Shr 



CoiKiitufng 



DROP DEAll 



tuniird it ovef once or twice, ctpencd 
ll — AH ordifury nian'i wnllri, crnro- 
dik leBiJuji', rattier jhnbby, enip^y, 
gtild iniiiaii an dilc rtirnrF — An^ 
the took Df bcwildcrmcTii Rrrw on 
her face, Iohk Inahn^j Iciwerpd, lipf 
Riavely rloaed. 

■"Yei, erf coiiric, I n^nsnlK ii." 
■he laid ilcuvly, It wii my Ku*- 
bnncfi Thcrfbe are lib initiaR 
E.D.H." 

''Wlmt WAI Mr. Nc^^iuon da'mfi 
with iit C»n you tet! ui thatf" 

"No, I cfrrtairjly can't. I limply 
vani unileiftiinfl it At aW. My 
luubAnd'l wallet rn hit hand s9 hr 
frllE How did hr rome to ha^c it?" 

"Wdl, thitri what Tjn j.ihing 
you." CTrci^n'n ttmr *ya» ]trt-i.if. hiil 



hEx eyes on hrr were nul amused. 
'Hiii little Udy wai. too p&ttr-farcd 
l>y hsEfl hr wa-s thinUnp- She'd 
${ot herseU jum a Ititk too much 
under (oinml- *hr wa.i prrttT, 

and no miiiiilce ihe hnd wl^t i t 
lopk! And Neiiftion'i partner, or 
whati^'cr he wai. wm watthitiif on 
Ihr jidelinei with a wartitd look. 

■"Wherfl WM thii waJlet?" tac 
Atked. "Whrrr did you keep it?" 

*'Wsll, mv hkHhaJiU'* i«fn dead 
ci^ht mcmiftpi. Hr wai killed in A 
car jicridriit And sit liif sm-iU be.- 
lan|{ingR - liLlle ihinR) tbis. 
and leucri and papen — I bundled 
Mp iimethrr ariti ptit in x dtawcr tif 




for the Queen 
of the Castle 

Crown Artglass and Agee PjTex 



Fine, craflamen-tnaik' Artglajn in a rich viiricty of deniuim, maay 
with classic gill decora Liana. Traya, TumWKra, ChnrnpaKnc (iluniiM, 
CandelaliTa— fit for a Queen. Age* Pynix Festive Warn uumliiiHM 
ulilily with regat gmtx. Fvr the Quixa of tfvery Caslie youll 
rind the ideal gifl at Crown Gilt Bars — in Htcres «v«ry where. 






I 



Look for the Crown Castle 



dnk Sfhcn 1 rune Kerr o-Ihvui 
liircf if3ot]lh» flgo^ nicAnit^s, ol 
td ih 

UI I put it o:^ AJid there ihuy 



fi^urtr^ tu ^ti ihruu^h ihrin And tmi 

(tin 3rr-" 

"Dn vc)u know if ihi» bad wiy- 
ihtng in it when it wsi pul awiiv 
with hi:i ihinRi 

"I don't kno4, I Imveis't thr 
fainteit ide*. [ d&fi"t remendxr 
anyihinf^ about it_" 

"And you niaintflin you can't evei 
Frake a gueu ja to how it ranie io 
fie wilh Mr. NeviiiKin wbrn he wrfr 
crt-er ihn bjilcmiy?" 

*'lniperitir — \ lold you — ] 
know nolhinH abouE if" 

"I ftee/' Hii domrnward inHrxlDEi 
spoke vplutni-*. He put cut hi* haurj 
^d iDCik the w?Llict frcitn hrr "Dtr. 
}As Ne^-inwii know ytiur late huf- 
Kand?" he aikrd. 

"Noj oh. no, I on3y met Mf. Ntrv- 
;n*oTi my*eJf about lix wrrki n^t 
Vou. iTUif nnbrr^ Bob? "lit*! niyHt 
A'Crf tiAvaij^ dinnfir at lu.ui.gi'» aTui 
< taude ciDie in," 

StunnHKl hy this wjllei buiinri'. 
Kijb brouicht ^liiiudf bdck v^ilh dif!i 
I uity. "I jemember, yet, j'usi bt-fot- 
I w«^]t li> EnjclaxKl." 



Display at your store 

[|.. ^■l■.;._^.LL\^: 



H 



£ remeiTtbrrcd kilt 
\<Ki w-rll! Claudr hnd r-jme into thr 
restounmi vritb anothrr mAn nrd 
had flopped ^t ihnr table and 
hiid iittrodkiCed him to Anna. Hv* 
tllnudc had put hiinteJf twct \n tfc 
minuir of twu he had Jiocid \\w:r 
tjilloTtB' Antia herself that nighl, i,r 
rr^A-Ucd. had hc«n lorlikinjc her t 
eniiliiiittmin;. The eiprrMion in hn 
eyei as phe lifted thrm 10 Clflu-'.r 
bendiiii{ dcjvui^ to spe^ak iu her 
be Id I fiat irrtdj-iible mixture if 
^tiit^ly ^finirfi lhat m^de m' 
big a (.4rt their btrauty. 

By luck Of gDcd frianji^eiiieni— 
Ulitude 3Jid his friend were ahor- ^ 
M".aic-d M thr ticKi uLilr^ and at Hir 
rind of ihr toeal rofTcc ;Lnd Eiqiitf. n 
brought the foixr tciK,elher. Me hitJi- 
lelf li^d been too hoppv wuh An:.* 
thiir nif[hi lo fear anyone rlsir Onjy 
nnvv. in rj;tii>sfiH.Tl, he iaw thr [■!■.- 
tiirr plsinlv- 

.Vtpr hl<i own- dfipatch to Lgbc .n 
a few djys ktter. how far h.id 
ClflLide id\'anced himHcir with hi " 
Wbiit h:id Thp:rr Ihto li^iwrrn th,i n 
dLiritig thute itii ^pvr^lu thai I J 
ended huj^ tonight with CUuci-r"! 
death ? 

A gnflwlPg anxictv for her frrcM- 
in|^ snvol^tmcnt in the diiaitcr im^lt 
huld nif him. In the brici iiTrcj't 
th*i htd f-illtiia or thr n»Qiti lir 
looked ;irr^ii at her. ajid Huddfuiv 
1 ferlinR beifiir wparattd fn.nt 
her b-v ji uilei til doubt and ii'it- 
iiriviTiit cijme over him. Ai '\it 
hjid \w.?rt in thr jtreft ihi« dftern^' m. 
«o *iic iccmed now ; leen ctca i !■( 
ant mintilr and Itnt ihr nnl. 

GrnftiTn Wis off fin afitllhrt ti "k. 
" Vou been living he re for d . lt 
monthi. you uiendoncd, Mn I'.-r- 
^»f^rt^ I take i! all the folk 
til. c on \ he lop floor arc pur tv 
Friendly, arrn't ihtn,'?" 

Boh finished Si* hrfindv ^ind i'LiC 
his j{l.nia down un ibr tahlr- Hr 
frit in one pocket and thru in .in- 
othri; ,ind, murmuring SDnirilniif 
iib<iHt hflvin^ run out of ci^^ifePfi. 
tiimcrt rtnd left the j^oom. 

\^hrn fhr door hnd ihui be"h;nr] 
Bob, Anna said. "Yrji, we all li.r:"W 
□ ne :inolhej' up hiTTr, though I dcii't 
kiiHw that wp''rt partindArh' 
friciidlv." 

"Von live alone here, do von '" 
ManniTiir Bikcd. 

*'No frietirf BT children or .nny 
ihinn?" lip uuLtia^rd in hii cwci 
|[f]ij0my fuhign to make the tid 
uiuhd ih^htlv deruicatorv 

And so round (hr tenanu of iltf 
levctith float ; M rn |>ai ! more i 
widuw Mils Webb — no hmh-iriJ 
vet. Mrv firowidivw — di^-areed li« 
huibiLnd irn vfam siS" Mrs Ncnn- 
son — living apart from her hui- 
hand Maxininn'i diuppriPvitiK v«h 
deept-ncd ufter earb ndme. 

*'imt ihr fiw Ifldioi living alnm ." 
he <<nilrd, wiih Ai'eplical ehi|>hdih 
<in Ihe liiil wurd. 

In ihc btrdrooin the tch-pbt'i''' 
rang. 



To be ronfm^eff 
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HriimiiiiniiiuHiiMniim 



THE creoture* from space unsuc- 
ceufully approach o shorl; in an 
atrempt to mII their "sucM 
Cryftdli.'' Changing into octo- 
pu»Sj they try to deol with o 
real octopus. Mandrake prepares 
to fallow. NOW READ ON . . . 





l«eV6 "TWEPCW ^"B THB^EISMOJWASTBfe 
LAMH SEA ANPAIE?* WjCE OW THIS 
EVEftfTHlNa HERE 1%. OUARRSl-SCMS 
MA3 BrTTEN. CWWEfi " " 




PATTERNS 



• Fatfj^Ji Paftfttii QFLft 
Nir4Uiuiar}c tfuUo^M Mat &r 

tf rru Pip, Ud^ ra*/iliiJi 
reail^rt ih&ui4 addreit orHet* 



F7SI2. — ColJflrleas trapcsc coat 

to SSiji. bmt, Rcf|iiitci 2 3-3rd 
yds. ^•ir'm maicnal or .'i^yi^. 

(oprtonal). Price 



F7493, — ^Twt^piecE jiih t wi th 

5fin. rnarejrial, +>;d^ 3t>in,, 
pitia liydin ^^in. liiimg. Price 



THIS WEEK'S CROSSWORD 

ACROSS 

i Thb miEht be the price list of [he 

9. Slipa kwjtr u dcrp (7). 

10. Kit in ewrcitc (3). 

-U^ificttimi accontinp to fr«le with 

^ Sailoc IS obuin I butt (6J. 

'ti. Mi^wtuncs in idll luifenng (4 J, 

Ruub fm- holding: thiogi to^cthef grt 
Uawi (G). 

Q Aviritt k mottlir water fwt (S). 

Phoeiux k the CKDiea] of tbtt Scite 
ol the (7), 




Selutian xrill be puMabed nut week. 



ratiofs arc 

r«Ur (in. 




2. Lutcu, luTiaf tbe liitc&cr 
made (5) , 

3. Set ui red >Ad b set 

4. CUmn on Suaday alter 
Good Friday (6) . 

5. Dislilic atitmclr with lid 
IX top (4). 

£. Ruhbinff out the a;e to 
du*t (7). 

7- Dkeiuiiao diTFrieri £3, 8). 

8, Nobody kncywi wfcil put be 

thcrr (S, 3, 1). 



I). Ad iottrcsted hutei-on 

(B). 

15. They are iinportajit an thip 
and on the Uad (7). 

17. Arts tvm an a ttcuDtt to 
make EMIfte for falK aeaiu 

(6). 

24. lie K jKitt out to briof in 
iaTwoutian (S). 

21 . Accordint to Iuk Walti, 
SatiB find> une miicluef 
lor nch haods (4). 






liduu^wti far 
0. msli 14 

to if*ib. 3dtu, 

In. Contrast lOT 
trim PrlCfi 3/8. 





F7»H. — Smplrr-lLnt 
Trotft ivILh bcw irlDi 
l£ ibcrVoJEES or wiih 
(IirrE-fjjuartrr Alepves. 

sti;(ia n %o aam. 

tnr steeiNu i.Ai. 2 
yds. HLcL laEivrLal; 

»lVfVe[l!EB (El, IfiiL i 



WiiUvr 

Itit siri. 
' 10, IJ. 



quires to 
ydM. l^n. mater- 
1*1, jbluf ^fil 39 
ID. caultuL Prlcv 






ntlJ. — Tvillurwl 
t*o-piPCc with 
M'cnl-fl.tt.rc] jac- 

quired 3^ lo 3^ 
ytli: Ida. lamtc-r- 
IaL or SVk td 2 
i-3nl 3^(lt. Mill., 
□l-ns l^jds, saitt. 




'I 




NEEDLEWORK NOTIONS 

8tack£-'DuU lor yEmn^: i^^^ kTKllH&lit cut 
out to innltp In o&rrturQj- v^vD^etm la Saton 
«f ml, lemon, AJcy-nlue. «ncl *giia- iSlKi 3 lo 

3/4 #4tr». on Kit gieeo- 

No. MX.— DiraiESSE BCT 
Ibret-pleGc 4fft l» cut, quI pjid lirftce^ U} 
rmbroldtr WUi L^bmtu&l liutlrrlly df»ig:ti on 
^Iffifk, talUr. whiLfi, uiit cmm Irish Uhezl Pdcf 

SlUa-AiLliif plnAfore dfMi Ia eut out t4 
iD&kc In wwL antrirA. C^loi:? i?rTi bolaiti'-tiliir. 
nMtEtDRt. HtCtltMt'iitak, ati4 mnnlent-iKpo. In- 
itructLaiti are vlivKn Wliti *U CUl-OUl RDJ - 

Abd IBIti. bUkt. BB/ir Pustigt >l II ekLIfl an 
4 JfcedkwsrJt ffoffcni ere ainiSatile for anlg 
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# for a Bushell 




s Drea 



GO 



r 



efreshed 



You will enjoy whatever you're doing — 
more, when you atop for a Bushells Break. 
The short rest and a friendly cup of 
Bushells Coffee or Bushells Tea gives 
you new energy. You go refreshed! 
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